ading Publication in the Meat Packing and Allied Industries Since 189} 


YOUR SURE GUIDE FOR 
UNDEVIATING QUALITY 


The Quality Control Certificate on every Fearn item is 
positive assurance of Fearn “top quality’’ standards. Specifically 
it means that the product bearing it has been analyzed 
throughout its many steps of processing—and has passed a final 

rigid inspection. Look for this coded Certificate on every 

shipment . . . it tells you that here, as always, are “‘flavors you 

Can trust’’ to assure consistently fine taste appeal, consistently fine sales 
appeal for your products. Fearn Foods Inc., 


Franklin Park, Illinois. 


EARN La roea you can Tui 


Fearn ingredients and specialty materials for packers: Straight Cures, Complete Cures, Special Cures * Fresh Pork Sausage 
Seasoning, Wiener Seasoning, Bologna Seasoning, Braunschweiger Seasoning, Salami Seasoning, Rosedale Seasoning Salt 


"'C’’ Seasoning, "B’’ Seasoning, Chicken Paste, Smoke-Style Flavor * Binders * Fearn's Antioxidant 










Capacities from 1,000 to 
15,000 pounds per hour. 
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Known the world 
over as the “cool- 








cutting” grinder 


BUFFALO Grinders have machined feed screws and 


SAUSAGE MACHINERY finely finished rifled cylinders to assure clean cutting 
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and eliminate mashing or backup. These grind 
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features that increase plant efficiency and Proce 
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€ product quality, can forget about grinding problems when BUF 
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13 types...4 basic designs 


to meet your elevating requirements 





Link-Belt screw conveyor and bucket elevator 
handle material from railroad car to storage silo. 











Centrifugal discharge 
for free-flowing, fine or 
loose materials with 
small to medium lumps. 











Positive discharge for 
light, fluffy, fragile or 
any materials that tend 
to stick to the buckets. 





light to 








Continuons discharge 
for many materials — 


vy, small to 


large, abrasive lumps. 














Internal discharge for 
gentle handling of small 
articles such as peffets, 
rivets, seeds, castings. 


Let LINK-BELT recommend the bucket elevator best-suited to your needs 


V V HERE large or small quantities of 
bulk materials must be elevated in lim- 
ited space, a bucket elevator is the 
equipment yeu need in most cases. 
And, in every case, you'll find the one 
that can do the job for less in the com- 
plete Link-Bele line. 

Link-Bele builds a type and size of 
bucket elevator for every requérement. 
Included in the 4 basic designs are 13 
types of bucket elevators designed to 
suit a variety of materials. A wide 


range of sizes on chain or beles is also 
available. 

Other Link-Beék engineering exteas: 
Rigid, jig-buil casings age self-support- 
ing requiring only occasional lateral tie- 
ims depending on height. Periodic in- 
spection is speeded with easy access to 
both head and boot. Chain or belt ten- 
sion is maintained at all times with 
simple serew or gravity take-ups. You 
can get complete engineering informa- 
tion from the Link-Bedt office near you. 


LINK{@}BELT 


BUCKET ELEVATORS 


LINK-BELT COMPANY: Plants: Chicago, Isdianapolis, Philadelphia, Colmar, Pa., Atlanta, Houston, Minneapolis, San Francisco, Los Angeles, Seattle, Toronto, 
Springs (South Africa), Sydney (Amstralia). S@les Offices in Principal Cites. 
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QUALITY MEATS 







and boost 


your PROFITS! 


GREASEPROOF and GLASSINE PAPERS 
PLAIN e PRINTED e EMBOSSED 
LAMINATED e« COATED 


SMOKED MEAT WRAPPERS 
PLAIN e PRINTED 


HARTFORD CITY knows your meat wrapping problems 

. has been solving the Meat Industry's "tough ones” 
effectively since 1893! Today we are in a better position 
than ever to serve you ... and to supply you with really 
superior paper wraps. Our modern plant is geared to 
meet the needs of the Meat Industry . . . to fill all orders, 
large and small, with dispatch. Write for detailed in- 
formation. 


Hanrroro liry 


PAPER COMPANY 


main office: HARTFORD CITY, INDIANA 


CHICAGO OFFICE NEW YORK OFFICE 


620 First National Bank Bldg. 15 Park Row 
38 South Dearborn St. Suite 2206 
Chicago 3, Illinois New York 38, N. Y. 
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Senate Group Approves Standby Freeze Power 


The Senate banking committee Wednesday approved an omnibus economic 
controls bill (S 1081) extending various controls, except rent, on an active or 
standby basis through June 30, 1955 — two years or more after present expira- 
tion dates. The administration had proposed a one-year extension. At press time 
the committee was working on the exact language of the bill. Senator Capehart 
predicted that a bill would be reported to the Senate no later than Monday, 
April 18, and that the Senate would act on it soon thereafter. 

The measure would grant the President authority to freeze wages, prices 
and rents for 90 days in an emergency. It differs slightly from the bill proposed 
originally by Senator Capehart in that it gives the President unrestricted au- 
thority to put the freeze into effect as of any day within the 30-day period before 
the date on which he declares it. He would also have authority to exempt any 
material or service from controls if he considers it necessary for national de- 
fense or feels such controls would be impractical or unnecessary. 

What action the Senate will take on the measure is difficult to surmise. How- 
ever, in a recent public address, Congressman Jesse P. Wolcott, chairman of the 
House banking and currency committee, predicted that both the Senate and House 
will refuse to pass controls legislation in this session of Congress. 


Ban on Bread Softeners Upheld 

The Supreme Court refused this week to review the case against the ban 
on the use of certain chemical softeners in bread. The court’s refusal to grant 
certiorari leaves in effect the lower court decision that the Federal Security 
Administrator had authority under the Food, Drug and Cosmetic Act to exclude 
polyoxyethylene monostearate from the standards of identity for bread. When 
the standards for five leading varieties of bread were promulgated about a 
year ago, FDA recommended banning the chemical softeners on the ground 
that their safety had not been proven. 

The Supreme Court review of the decision by the U. S. Circuit Court in 
Philadelphia upholding the ban was sought by Glyco Products Co., Brooklyn, N. 
Y., and Atlas Powder Co., Wilmington, Del. The Department of Justice had 
urged the Supreme Court to deny the review. It stated that neither the 
American Bakers Association nor the Retail Bakers Association advocated 
use of the softener. 

Despite the ban, Atlas said its softener will stay on the market. A spokes- 
man stated that there was nothing in the law to prevent bakers who do not ship 
interstate from using chemical softeners. 


Wholesale Commodity Prices Lower 

Wholesale commodity prices moved lower again in the week ended March 
31, with the biggest drop in farm prices and meats. This was the second straight 
decline since the final decontrol order was issued on March 17. Among the few 
price rises in farm products were hogs, up 40c, and fowl and prime steer prices, 
up fractionally. 


Dr. Clarkson Placed in Charge of VE Drive 

The Department of Agriculture has appointed Dr. M. R. Clarkson, deputy 
administrator of the Agricultural Research Administration, to head the depart- 
ment’s program for eradication of vesicular exanthema. 











Discussing military feeding are B. W. Gardner, jr., chief, Animal Products division, 
Lt. Col. H. C. Kirchner, Air Force, and R. L. Graf, assistant chief, Animal Products. 


Better Meats for the Military 


Animal Products division of the QMF &CI is constantly 


improving the meat meals of our servicemen around the globe 


EMBERS of the American 
Armed Forces, the world’s best 


fed by wide margin, eat meat or 


meat products not only once, but fre- 
quently four times a day. 

Meat, along with other animal prod- 
ucts such as eggs and poultry and sea- 
foods, accounts for more than 50c of 
every food dollar spent by the Depart- 
ment of Defense. Meat is the most 
important animal product—although 
pressed by other protein source com- 
petitors— and is the most frequently 
served protein food. 

Under actual combat conditions, sol- 
diers manning advance outposts, or 
naval personnel on around-the-clock 
alerts are given a fourth meal which 
has meat as its main ingredient. Meat 
served three times a day is routine in 
the Armed Services— from bacon, fried 
ham or sausage at breakfast to roasts, 
chops, ground meat or stews for lunch 
and dinner. 

To keep the defense establishment 
the world’s best fed is a complex job— 
one of paralleling the advancing tastes 
of the general public. When barreled 
pork was considered a staple, corned 


beef and canned salmon might have 
been readily accepted. Today, however, 
civilian diets have changed until em- 
phasis is placed on freshness, variety 
and mildness. The military is composed 
of all types of civilians from all parts 
of the country and its leaders are faced 
with the giant problem of satisfying 
the heterogeneous group with an ac- 
ceptable diet. There are over 500 food 
specifications for foods used by the 
Armed Forces of which 143 deal with 
animal products. 

As the complexities of modern war- 
fare increase, so do the feeding prob- 
lems. What, for example, is the best 
diet for a flier who travels for hours at 
high speeds in a cramped, pressurized 
cockpit? Or, what should the seaman 
in an atomic-powered submarine or a 
soldier stationed in the Arctic be fed? 

The answers to such questions are 
determined by the Quartermaster Food 
and Container Institute, a government 
organization located in Chicago. The 
Institute, which has no food buying 
activities, is responsible for preparing 
specifications on food which will give 
the Armed Forces the best possible diet 


under the worst possible circumstances. 

The Institute is broken down into six 
major divisions, each with independent 
responsibilities. They are the Subsist- 
ence Packaging and Testing division; 
Cereal and Baked Products division; 
Fruit and Vegetable Products division; 
Dairy, Oil and Fats division; General 
Subsistence division, and the Animal 
Products division. 

The Animal Products division is 
headed by Bert Gardner, jr., and is re- 
sponsible for developing meat products 
that will best meet the needs of the 
Armed Forces and at the same time 
supply the best in meat nourishment. 

Preparing specifications for meat 
products consumed in the “Zone of In- 
terior” is routine, being limited to 
evaluation of commercially prepared 
products and setting up an acceptable 
quality standard for meat items pur- 
chased by the QM Market centers in 
normal trade channels. 

When meat leaves the country and 
heads for Africa, the Arctic, Korea or 
other distant points, the problem of 
specification development becomes ex- 
tremely complex. Literally hundreds of 
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Dr. H. E. Goresline, chief, Stability division, watches as Chemist Joseph Pytel, technologist, checks temperature of sausage products 
John J. McMullen readies Fischer testing apparatus. undergoing a cooking test. 


QM worker J. G, Legris slices smoked bacon J. M. Stukis, technologist, prepares some dehy- M. Vanderkloot, technologist, watches scale 
preparatory to color fixation tests. drated meats for compression into cake form. closely as ham is pumped for curing test. 


Technologists J. M. Blair and K. T. Swartz examine thermocouple Ross Buscemi, technical aid, affixes thermocouple to meat can 
leads in retorting test. before making thermal death time test. 
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factors heat, cold, which bear on the 
stability and palatability of meat such 
as lack of refrigeration, climate condi- 
tions, etc., must be considered. 

The Animal Products division has to 
come up with the right answers. Its 
function is one of research and develop- 
ment, coupled with a knowledge of the 
meat industry, its possibilities and 
limitations. For example, a product 
which looks perfect on paper might be 
extremely difficult and impractical for 
a commercial packinghouse to prepare. 

If the Animal Products division finds 
itself at an impasse in developing a 
new product, or needs additional infor- 
mation to supplement or confirm its 
findings, it can call on a special organ- 
ization within the Institute for aid. 
This organization is composed of four 
divisions. 

First is the Acceptance division which 
attempts to solve the complex question 
of why a given meat product is liked 
or disliked by a majority of military 
men. 

Second is the Nutrition division which 
defines the food values of meat prod- 
ucts. 

Third is the Stability division which 
determines the technical aspects that 
affect keeping quality of foods under 
varied processing, packaging and stor- 
age conditions. 

Fourth is the Experimental Cookery 
division which devises ways of serving 
specint foods that have been found 
acceptable by the Armed Forces. Foods 
such as dehydrated meats must be pre- 
pared in a certain way to be palatable. 

The Animal Products section also can 
obtain help in its work from two civil- 
ian organizations. The first is the Na- 
tional Research Council, whose sub- 
committee on animal foods is headed 
by Dr. H. E. Robinson, director of re- 
search laboratories, Swift & Company. 
The second is the Associates, Quarter- 
master Food and Container Institute, 
Inc., wh»se animal products committee 
is headed by C. K. Wiesman, manager, 
development department, research divi- 
sion, Armour and Company. 

After the Animal Products division 
has decided to conduct research work 
on a new product the critical factors 
which appear to limit the commodity 
from performing satisfactorily are ex- 
amined first. 

Next, the basic or fundamental re- 
search is examined in the light of tech- 
nological research to determine the 
feasibility of industrial preparation of 
the product. 

The final step is application research 
in which stage the product is prepared 
under commercially simulated condi- 
tions and evaluated under actual mili- 
tary conditions by members of the 
Armed Forces. 

Specifications are not written for the 
product until it has passed all its tests. 

In constantly seeking new animal 
products suitable for the military diet, 
the Animal Products division is also 
instrumental in expanding the amount 
of meat products consumed by the mili- 
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tary. Currently the section has 51 re- 
search problems under study. 

In the main, they deal with meat 
products as fresh and frozen, as canned 
meats, as dehydrated meats, as sausage 
and cured and smoked meats. 

Some of the research is let on a con- 
tract basis to outside institutions such 
as the American Meat Institute Found- 
ation, which is currently studying vari- 
ous phases of dielectric heating. 

Other institutions participating in the 
research work, which accounts for 54.8 
per cent of research funds allotted to 
the Animal Products division, are: Uni- 
versity of California; Iowa State Col- 
lege; Massachusetts Institute of Tech- 
nology; University of Missouri, and 
University of Georgia. 

One of the major tasks currently 
facing the Animal Products section is 
to develop new dehydrated meat items 
that can be reconstructed by military 
service cooks into steaks, stew meat, 
pork sausage and hamburger. The com- 
plexity of this assignment can be 
judged by one problem: To determine 
the changes occurring in dehydrated 
meat after storage at specific time in- 
tervals up to 24 months when the tem- 
perature varies from —80° to 160° F. 

In bettering canned meats consumed 
by the military, efforts are being made 
to eliminate mushy texture, make them 
more appetizing and extend their con- 
sumption. With fresh and frozen meats, 
the division is endeavoring to extend its 
beef fabrication technique to lamb and 
veal. With cured and smoked meats and 
sausage, the division is trying to de- 
velop new items for ration use. 

The Animal Products division has a 
mammoth task to perform. Its con- 
tinued successful performance will 
mean greater utilization of meat prod- 
ucts in military feeding and better meat 
meals for the soldier, sailor and marine. 





‘Biggest Ever’ Packaging 
Exposition Set for 
Chicago April 20-23 











The tremendous importance of pack- 
aging in modern merchandising will be 
mirrored in American Management As- 
sociation’s huge packaging exhibition 
to be held at Navy Pier, Chicago, April 
20 through 23. Over 350 equipment ex- 
hibitors, occupying more than 120,000 
sq. ft. of exhibit space, will display 
their latest wares. 

An added attraction will be the first 
packaging workshop exhibit in which 
proper packaging techniques and pro- 
cedures will be described and demon- 
strated. 

At the conference level, a two-day 
program is planned with main subjects 
covering production methods, mer- 
chandising trends, materials, and sig- 
nificant company packaging programs. 

Of particular interest to the meat 
packing industry will be the session on 
merchandising with topics including: 
“Packaging Considerations in Convert- 
ing to Self-Service,” “Testing Consum- 
er Acceptance of a New Label Design,” 
“Packaging Problems in Redesigning a 
Product Line,” and “Measuring Ma- 
terial Handling Truck Performance.” 

The AMA expects 1,500 business ex- 
ecutives to attend the conference and 
30,000 persons to view the exhibits. 
Special buses will provide round trip 
transportation between loop hotels and 
Navy Pier. 


Inspecting Food Plants 


Public hearings on three bills pro- 
posing to restore the Food and Drug 
Administration’s authority to inspect 
food, drug and cosmetic plants have 
been scheduled for April 23-24. 
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THREE NEW ILLUSTRATIONS for Hormel Pure Pork Sausage bags have been designed to 





sell shoppers on increasing their use of pork sausage in meal planning. One picture shows 

sausage patties atop slices of pineapple garnished with parsley. Another shows sausage 

as a tasty-food companion for waffles and the third shows crisply browned patties combined 

with green peas for a tempting main dish. Designed and produced by Milprint, Inc., the 
rotogravure printed bags contain cooking and storage instructions. 
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N last week’s NATIONAL PROVISION- 

ER appeared abstracts of papers 

presented at the fifth 1953 meat 
industry research conference held at 
the University of Chicago on March 
26 and 27. Other papers, which were 
not included in that issue, are sum- 
marized here: 

WHAT IS HAPPENING TO OUR 
BY-PRODUCTS? by H. R. Kraybill, 
American Meat. Institute Foundation. 

For many years the meat packing in- 
dustry has sold beef at wholesale for 
less than the cost of the live animal. 
Due to efficient utilization of the by- 
products, the packer has been able to 
cover the costs of processing and mar- 
keting and even to obtain a modest 
profit. The consumer and livestock pro- 
ducer, as well as the packer, benefit 
when maximum value is realized from 
by-products. 

In recent years the value of the by- 
products in relation to the cost of the 
live animal has been decreasing sharp- 
ly. The four principal by-products— 
lard, hides, grease and tallow, and ani- 
mal feeds—in 1947 represented more 
than 11 per cent of the total value of 
all products shipped. Their total value 
was over $1,000,000,000. 

With the exception of animal feeds, 
the prices of these four products have 
been declining steadily in relation to 
the cost of livé animals. This decline 
in relative price is due chiefly to the 
marked increase in price of live ani- 
mals. As the price of by-products de- 
clines in relation to that of the meat 
animal the return from sale of meat 
bears a larger proportion of the cost 
of the animal. The decreasing returns 
from by-products is dus to the fact 
that demand has not kept pace with 
the marked increase in production. An 
important factor in the decline in value 
of these by-products is increased com- 
petition with products derived from 
other materials as, e. g., synthetic de- 
tergents, non-leather soles, hydrogen- 
ated vegetable oils, etc. In order to 
obtain more adequate returns from 
these by-products it is necessary to 
increase domestic consumption or to 
find larger export markets. One way 
is to find new uses for these products. 
This method requires an adequate and 
continuous long range program of re- 
search. 

The effectiveness of research has 
been demonstrated by the recent trends 
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which show marked increases in the use 
of lard in shortenings and in the new 
uses being developed for chemicals 
derived from animal fats. Research on 
the utilization of these by-products 
should be increased greatly. Effective 
research offers promise for manifold 
returns on the investment. 


THE STATISTICAL SIGNIFI- 
CANCE OF SAMPLING PROCE.- 
DURES by H. O. Halvorson, Depart- 
ment of Bacteriology, University of 
Illinois. 

Two typical sampling problems are 
selected to illustrate techniques that 
should be used to deal with errors of 
random sampling. One of the samples 
which were selected is the problem of 
determining the percentage of nn- 
sterile cans in a lot of canned goods. 
This problem is used in an example to 
illustrate those situations in which the 
variable, which is to be determined, has 
only two values, absence or presence. 
The second was the problem of det>rm- 
ining free juice in canned luncheon 
meat. This one was selected as an ex- 
ample of a problem in which the vari- 
able, which is to be determined, can 
have a number of different values. The 
procedures that have to be used to 
treat these two types of problems are 
somewhat different and therefore are 
treated separately. 


SIGNIFICANCE OF SALMONELLA 
IN THE MEAT INDUSTRY by G. M. 
Dack, Director of Food Research In- 
stitute, University of Chicago. 

Raw animal products may contain 
Salmonella which come with the prod- 
ucts from their source at the farm. The 
handling and processing of meat should 
be carried out under conditions of sani- 
tation and refrigeration which will pre- 
vent the multiplication of those Sal- 
monella which are normally present 
in a product. Furthermore, the foods 
should be so handled that contamina- 
tion with additional Salmonella does not 
occur. Foods containing living Sal- 
monella should be adequately cooked or 
otherwise treated so that no viable Sal- 
monella may remain in the product 
when it is eaten. 

SPICE FLAVORS IN THE MEAT 
INDUSTRY by Ernest Guenther, vice- 
president and technical director Fritz- 
sche Brothers, Inc. 

Four types of flavorings for meat 
are described: Spices (whole and 





ground), essential oils, oleoresins, and 
special preparations—combinations of 
essential oils and oleoresins. The prob- 
lem of evaluation of quality is dis- 
cussed in each case, and where defini- 
tions and standards for such products 
exist, they are reported, including those 
of the Food and Drug Administration. 

Tests for the detection of contamina- 
tion in spices are outlined, ‘and sug- 
gestions for the proper milling, stor- 
age, and use of whole and ground 
spices are given. The advantages of 
employing essential oils are mentioned, 
along with a discussion of analytical 
tests, the problem of adulteration, and 
proper use. The application of special 
preparations is discussed briefly. 

NEW DEVELOPMENTS IN REND- 
ERING: 

The specification of a perfect rend- 
ering process is outlined as a measure 
for judging new rendering processes. 
Brief outline is given of the five new 
rendering processes that are being 
studied today. 

The important features and advan- 
tages of each are mentioned and some 
of the defects indicated. It is pointed 
out that each of these is largely in the 
formative stage. The final decision for 
installation of the plant depends on 
many variables which are indicated in 
the text. 

Objectives for good rendering pro- 
cesses are that they process all ma- 
terial; produce a mild flavored fat; 
leave protein residue with no deteriora- 
tion of protein nor loss of vitamins; 
work well with small or large loads, op- 
erate efficiently and produce good 
yields. 

The Pavia process produces a mild 
lard with low F.F.A. and good color, 
but is limited to cutting fats. 

The Titan process requires a good 
price for bland lard and scrap to be 
sold as food to be economic. 

The Vio-Bin Azeotropic process needs 
more installations for evaluation and 
most overcome problems of complete 
elimination of solvent from fat and 
residue. 

The Kingan 


continuous process, 


while handing both hot and cold fats 
and producing a bland lard low in 
F.F.A. with good color and keeping 
qualities, probably will not equal yield 
of other techniques. 
The Chayen Sharples system needs 
(Continued on nage 27) 
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Plant layout drawing shows typical instal- 
Use the Packer Pumpall to move offal, terials vertically or horizontally at a lation of Packer Pumpall in basement, with 
fat, and shredded and hashed ma- rate of 44,000 pounds per hour. distribution lines to cookers on third floor. 
terials from cutting floor to cookers Large 8’ galvanized pipe takes Such installations reduce handling, elimi- 
by pipeline . . . fast! chunks of maximum rendering size. nate trucks, save floors and elevators. 
Powerful Packer Pumpall moves mo- Write now for complete information! 





.... INQUIRIES... 
from the Chicago area should be addressed 


e 
THE BUTCHERS’ SUPPLY COMPANY to The Cincinnati Butchers’ Supply Company, 
CINCINNATI 16. OHIO 824 West Exchange Avenue, Chicago 9, Ill. 
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Helen Petrolli, secretary, radios instructions to... 


Sales Manager Rozynek on highway near Kankakee, Ill. 


2-Way Radio Proves Telling Sales Aid 


MODERN two-way radio com- 
munication system fries out the 
fat of wasted motion in animal- 

supplement feed sales for Thompson 
Farms Milling Co., animal feed mill 
division of Reliable Packing Co., Chi- 
cago. 

At times, business transactions that 
would take three days to consummate 
under the conventional pattern of sales 
coverage, are now completed to the 
customer’s satisfaction within a few 
hours. The communication system has 
been coordinated with the firm’s bulk- 
feed delivery trucks to further lessen 
time between the taking of an order 
and delivery of animal feed concen- 
trates to the farmer. 

Having used the two-way radio com- 
munication only a short time, the mill- 
ing company has found already that 
it pays in terms of better customer 
service and more efficient utilization of 





the salesman’s time while on the road. 

As an experiment, John Thompson, 
president and a licensed commercial 
radio operator, installed a two-way 
radio system in his company car. His 
experience convinced him that the sys- 
tem could be extended to feed mill 
vehicles normally operating away 
from the main packing plant, yet de- 
pendent upon it for communications 
and guidance. 

Vehicles equipped with the radios 
include the bulk delivery trucks, units 
servicing the Thompson Farms at Mo- 
nee, Ill., and the panel truck of Dick 
Rozynek, mill sales manager. 

Receiving and transmitting units 
were installed at the plant’s main of- 
fice in Chicago and at the farm’s office 
in Monee. Total range of the two-way 
system covers an area roughly about 
40 miles north of Chicago and about 
75 miles south of the city. This ef- 











Radio-equipped sales car teams with... 
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fectively blankets the sales territory 
in which the mill has concentrated its 
direct farmer sales. 

Dick Rozynek estimates that the 
two-way system saves at least two 
days per week of sales calls time. 
While on the road he constantly keeps 
his office posted as to his location. 
Matters needing attention in his area 
are relayed back to him from the home 
office. He need not travel back to his 
office to find that ten miles up the 
road from his last call is a customer 
on whom he will have to call the fol- 
lowing day. Now, any call or mail mes- 
sage that is directed to the main office 
concerning the area in which he is op- 
erating, is transmitted directly to 
Rozynek. He tells the incident of a 
farmer located 60 miles from Chicago, 
who called the Chicago office and 
asked that a salesman visit him. The 
farmer was quite surprised to find 


Bulk feed truck for quick delivery. 











Pat, Pending, P.P.P. Co., S.F. 


amen TRIP-L-W RAP Bives you 


THREE wrappers in ONE! 


New, quick way to 
package HAM and BACON 





Here is a wrapping unit for smoked meats that saves time by 
speeding up packaging operations all down the line. With 
Paterson Trip-L-Wrap there is no collating, no fumbling 
with loose sheets. There’s only one shipment to receive and 
check, one bundle to handle, and only one inventory to check 
and stock. Paterson Trip-L-Wrap is a complete unit bound 
together at one edge with adhesive. It consists of: 


1 Outside wrapper of high wet-strength, grease- 
resisting Patapar Vegetable Parchment 
printed with the packer’s own design 


2 Middle wrap of absorbent paper 


3 Inner barrier of the new highly grease- 
resisting Patapar 27-21T 


The popular sizes of Patapar Trip-L-Wrap are 28” x 28”, 32” 
x 28”, and 24” x 36”. Write for testing samples and prices. 


Ask us about the types of Patapar for wrapping butter, 
sliced bacon, lard, sausage, 
tamales and many other uses 
in the meat industry. 


Paper Company 


yania 
Bristol, Pennsylv@ 


West Coast Plant: al 
340 Bryant St., San epee rOre: 
' Gales Offices: 122 East a — 
oa York "oe pip > 
na n Street, Chicago =: 


Jashingto’ 
wane Headquarters for 


Vegetable Parchment Since 1885 Vegetabie Parchment 


J oeaneee Be HI-WET-STRENGTH + GREASE-RESISTING 





Rozynek on-his doorstep within half 
an hour. 

The system not only saves time but 
it eliminates many long distance tele- 
phone calls. Rozynek points out that 
telephones are not always easy to 
locate in country areas. 

Because orders are called in daily 
and feed production is scheduled pri- 
marily from the orders, the product 
has an assured freshness on delivery. 
The plant has a limited inventory 
space; thus product is processed ac- 
cording to shipments made. 

Teamed with the two-way radio com- 
munication system is the firm’s bulk 
delivery unit that carries the animal 
feed supplements straight from mill to 
farm. The truck’s special conveyor un- 
loads feed directly into the farmer’s 
bin, trough or wherever he wants it. 
The conveyor saves time and packag- 
ing costs. 


Benson Speaks Further on 
Price Decline Problem 


The cause of the decline in farm com- 
modity prices is “complex,” Secretary 
of Agriculture Ezra Taft Benson said 
last week. But he stressed that the de- 
cline had been in progress for more 
than two years. He spoke before the 
National Farm Ranch Congress of the 
Chamber of Commerce. 

He listed as “inherited problems”: A 
dollar worth only 50c; a national debt 
of over $256,000,000,000; a two-year-old 
drop in prices received by farmers for 
their products; high production, living 
and marketing costs; a price support 
program which is “putting farm prod- 
ucts into storage .ather than into 
stomachs and which is upsetting foreign 
trade,” and a drop in beef prices. He 
noted that farm prices have fallen 
about 1 per cent since he became secre- 
tary. 

Meanwhile Chairman Aiken of the 
Senate agriculture committee an- 
nounced that Secretary Benson will be 
the opening witness in the committee’s 
investigation of farm exports and im- 
ports and their effects on farm pro- 
grams, when committee hearings start 
on April 9. 

Officials of the State Department and 
the Mutual Security Agency will be 
heard on April 10, followed by the 
American Farm Bureau Federation on 
April 14, the National Grange on April 
16, the National Council of Farmer Co- 
operatives on April 17 and the National 
Farmers Union on April 21. Specific 
farm crop problems will be taken up, 
with livestock scheduled to be discussed 
on April 30, wool on May 1, dairy prod- 
ucts on May 5, poultry on May 7 and 
fats and oils on May 8. 


Two PMA Units Abolished 


The Department of Agriculture has 
abolished its Production and Marketing 
Administration commodity offices at 
San Francisco and New York city and 
their functions transferred to other of- 





fices. 
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Group Seeks Conformity of 
_ New York State, Federal 
hat Rules on Curing Beef 
to The Provision Manufacturers Asso- 
ciation, Inc., has gone on record as 
aily favoring the regulations of the U. S. 
pri- Meat Inspection Act which deal with 
uct curing of beef briskets and other beef 
ry. cuts intended for bulk corned beef. 
ory The present standards of the Sanitary 
ac- Code of the state of New York, under 
which the members operate do not con- 
»m- form with these regulations. Nor does 
ulk the New York City Sanitary Code 
mal conform with the federal standards. 
1 to The association members are provision 
un- manufacturers and meat processors in 
pr’s the metropolitan New York city area, 
it. locally as well as federally inspected 
ag- houses, both kosher and non-kosher. 
Through their general counsel, Sid- 
ney Blumenkrantz, the association 
was instrumental in having introduced 
1 into the New York state legislature a 
bill providing for uniformity of stand- 
on ards between the United States and 
ary the state (No. 3384, Int. 2876, in Sen- 
said ate, March 13, 1953). 
de- In addition, the general counsel filed 
ore a formal petition with the Board of 
the Health of the city of New York request- 
the ing an amendment of the New York 
City Sanitary Code to make it conform 
i to the federal standards. 
jebt The U.S. Meat Inspection Act reads MS 
-old as follows: “(52) The application of 
for curing solution to beef briskets shall 
ying er a > = neous > the Pont 
of the finished cure roduct of more F r ‘ 
a; thele 90 per sent Geer aa weight of the Hailed as the safest of the Steamers, this 1901 White 
into fresh uncured briskets. The application Steamer had an ingenious method of producing steam to 
ign of curing solution to other beef cuts, ae Z 2 é i 
He such as navels, clods, middle ribs, run its engine. Nevertheless it soon bowed to its more 
rumps and the like, which are intended ~ mencixba fs . 
sie for bulk corned beef shall not result efficient gasoline competitors. 
in an increase in the weight of the - , ; ; . he 
a Lice ands guaduad db ake ear ie Efficiency of plant and equipment in your plant will be 
ri per cent over the weight of the fresh come more and more important as your markets become 
| be uncured meat, more competitive. A worn out, inefficient machine is a 
ee’s 
nek : constant and often hidden drain on your ability to meet 
- WSMPA Asks Change in se # - R 
pro at . competitive conditions. 
tart Appropriations Act Wording 
7” Western States Meat Packers Asso- We at Dupps are always ready and willing to help you 
be ciation is using its influence to gain raise the efficiency of your plant. You incur no obligation 
rte repeal of the proviso in the present ’ 7 
agricultural appropriations act. Under when you call us in. We’re glad of the chance to serve you. 
pril this act packers at one time were taxed 
Co- for expenses of meat inspection in = *If you’d like a complete set of these antique auto- 
nal -_. of appropriations. The — mobiles, suitable for framing, just drop us a line. 
rife tion’s argument will be heard Friday, 
up, April 24. 
ssed 
rod- USDA Buys More Beef THE DUPPS COMPANY 
a The USDA has purchased an addi- 
tional 496,000 Ibs. of beef for export to GERMANTOWN, OHIO 
Greece and 42,000 lbs. for the school 
1 lunch programs and other eligible out- 
h lets. The purchase for Greece was at 
a 27.97c a Ib. and brings to 986,000 Ibs. 
ng the total purchased under a Mutual 
a Security Agency order of March 27. At 
oi the time the USDA announced this sec- MANUFACTURERS OF 
oak ee ee ee RENDERING AND SLAUGHTERING EQUIPMENT 
983 The National Provisioner—April 11, 1953 19 











For wear and tear. 





our Dodge trucks stand up better” 


How new Dodge “Job-Rated”’ trucks 
beat the high cost of hauling in the 
Meat Packing industry 


New Power! New Values! 


Seven great Dodge engines . . . with power from 
100 h.p. to 171 h.p. . . . including 3 brand-new 
power plants. You can depend on a Dodge to 
deliver all the zip and go your work calls for! 
And high compression ratios put bonus miles 
in every tank of gas! 


New Brakes! New Payloads! 


A host of other new features help stretch your 
truck dollar! New super safe brakes. Bigger 
payload capacities. Famous Dodge maneuver- 
ability to help cover the busiest routes more 
quickly, more easily, more cheaply! Just let 
those months and years roll by. Your Dodge 
will last and last! Check your Dodge dealer for 
the full story. It’ll pay you many times over. 





... says J. G. MORGAN, 


Maintenance Supt., Herman Sausage Co., Tampa, Fla. 


“For wear and tear, our Dodge trucks stand up 
better than any we’ve ever used. We’ve got 
other makes of trucks, but none of them give us 
the gas mileage we get from Dodge. Even with 
payloads as high as 16,000 pounds, we get from 
10 to 13 miles per gallon. 


‘Take one of our Dodge 2 14-tonners, for instance. 
We never had the head off that truck’s engine 
until it had over 101,000 miles on it. Now it has 
travelled more than 150,000 miles, and there isn’t 
a better performing truck in our entire fleet!” 


Joh-Rabd' TRUCKS 
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E. W. Phelps, Former Swift 
Kansas City Manager, Dies 


E. W. Phelps, 67, former manager 
of Swift & Company at Kansas City, 
died recently. He 
had been in ill 
health, suffering 
from a heart con- 
dition, since he re- 
tired in June 
1950. 

Phelps had 
managed the 
Cleveland plant of 
Swift for 16 years 
before going to 
the Kansas City 
plant in 19388. 
Shortly after that 
his speeches on 
the meat industry 
attracted attention and in 1940 he was 
named a director of the Kansas City 
Chamber of Commerce, serving as vice 
president in charge of agr.culture. 

He was active in promoting the 
American Royal. Deciding that Kan- 
sas City needed a permanent organiza- 
tion to boost the livestock industry 
and the stock show, he summoned a 
meeting of business leaders at the 
Swift plant. The result was the Sad- 
dle & Sirloin club, of which he was 
elected president in 1946. He operated 
the chuck wagon on the first trail ride 
and was a regular rider each year 
thereafter. On another occasion he 
headed a group of some 1,500 which 
fed, housed and entertained 4,000 Fu- 
ture Farmers of America whose con- 
vention was held during Royal week. 


E. W. PHELPS 


Armour Branch House Changes 


Armour and Company has named 
T. J. Murphy manager of the Albany, 
N. Y. branch. He was formerly man- 
ager at Troy, N. Y., where he has 
been succeeded by W. A. Doran, jr., 
former manager at North Adams, 
Mass. 

J. M. Spaulding has been appointed 
branch house manager at Lewiston, 
Me. He was formerly manager at 
Biddeford and succeeds H. A. Given, 
who retired after 35 years with 
Armour. 

G. D. Lewis was recently appointed 
general manager of the Oklahoma 
City plant. He was transferred from 
Chicago, where he had been assistant 
general manager. 

Howard G. Fisher, assistant San 
Francisco plant sales manager, recent- 
ly was named branch manager at 
Sacramento. 
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THE MEAT TRAIL 


National Meat Canners Name 
New Officers, Directors | 


Hale Morris, manager of the canned 
food division of Armour and Com- 
pany; George Seybolt, secretary of 
the Wm. Underwood Co., and Bert 
Stearn, in charge of sales of shelf 
canned meats, Swift & Company, were 
elected directors of the National Meat 
Canners Association at its annual 
meeting recently. 

All officers of the association were 
re-elected. They include Ralph Keller, 
general manager of Chicago operations 
of Geo. A. Hormel & Co., Austin, 
Minn., president; J. Emmett Clair, 
general manager of Republic Food 
Products Co., vice president; W. J. 
Foell, president of Foell Packing Co., 
treasurer, and John H. Moninger, 
American Meat Institute, secretary. 


Cleveland Provision Co. 
Elects Wallace to Presidency 


Charles H. Wallace has been elected 
president of Cleveland Provision Co. 
Formerly vice president and general 
manager, he succeeds Chester G. 
Newcomb, who has been named to 
the new post of board chairman. 


Armour Divides Boston District 


The Boston branch house district 
of Armour and Company has been 
divided into two districts, J. R. Hern- 
don, general branch house sales mana- 
ger, announced. 

Nineteen branch houses in the 
Boston area and in New Hampshire 
and Maine comprise the new Boston 
district under Earl Clements, formerly 
assistant New York district manager. 
E. B. Williams continues as assistant 
district manager. 

The remainder of the former Boston 
district, 13 branches in Massachusetts, 
Connecticut and Rhode Island, has 
been organized as the Hartford dis- 
trict, with headquarters in that city. 
E. W. McAuley, formerly assistant 
Boston district manager, is Hartford 
district manager. W. B. Johnson is 
assistant district manager. He former- 
ly was assistant in the Fort Worth 
district. S. E. Herrick who had been an 
assistant district manager in Boston, 
has retired on pension after 34 years. 
C. W. Chamberlain has been appointed 
eastern regional beef division man- 
ager of Armour and Company, effect- 
ive March 9, it was announced by 
C. E. Sheehy, vice president. Chamber- 
lain was formerly Boston district 
manager. 





Two Promotions Announced 
By Geo. A. Hormel @& Co. 


O. L. Marquesen, formerly manager 
of the Hormel hog slaughtering plant 
at Mitchell, S. D., has been named 
manager of the packing division of 
Geo. A. Hormel & Co., Austin, Minn. 
David Corey will succeed Marquesen 
as manager at Mitchell. 

Marquesen joined Hormel in 1930, 
was foreman of several manufactur- 
ing departments at the Austin plant; 









DAVID COREY 


MARQUESEN 


managed a Hormel canning operation 
in Chicago for six years, and has 
been in charge at Mitchell since 1945. 
He is a graduate of Nebraska U. 
Corey has been acting employment 
manager, utility foreman and super- 
visor at the Hormel plant in Fremont, 
Nebr. He is a graduate of Drake 
university, Des Moines, and began 
with the company full time in 1946. 


New Firm Buys C @ H Packers 


A newly formed corporation, the 
Southern Provision Co., has purchased 
the C & H Packing Co., Ben E. Cald- 
well of Business Service Corporation, 
announced. 

The new concern, which has an 
authorized capital of $250,000, will 
carry out an improvement program 
estimated to cost $30,000 at the’ 
former C & H slaughtering and meat 
processing plant at 1944 Rossville 
blvd. Improvements will include a 
new killing floor, new chill room and 
a rendering plant. The company will 
slaughter hogs and cattle and process 
fresh and cured meats and manufac- 
ture sausage products. 

Principals in the business are Henry 
Kelle, president and general manager, 
and John H. Malicoat, treasurer and 
director of sales. Malicoat and C. H. 
Holland formerly were partners in 
C & H. Kelle spent several years with 
Cudahy Packing Co. and later was a 
federal meat inspector. 
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| PIN-TITE 


ene tepanco 

a Strong! ronal 
“SHROUD | 
~ CLOTHS © 


with the RED STRIPE 








PIN-TITE is the best 
shroud cloth for you! 
Outlasts ordinary 
shrouds many times over. Pulls tight 
without tearing. Special weave permits 
complete aeration. Bleaches white and 
marbleizes. The bold red stripe identifies 
the Extra Strong pinning edge. Save 
time—Save money—Use PIN-TITE. Mail 
the coupon for your free working sample. 


-FORM-BEST | 


Reg. U.S. Pat. OF | 





FORM-BEST forms your hams better . . . ab- 
sorbs less . . . boasts an absolute minimum of 
shrinkage. This is ra stockinette you've been 
hearing about . . he full length stockinette 

+ is stronger and pen i elastic ... RM- 
BEST stockinettes can be applied in half the 
time—easily and quickly. A trial will convince 
you. 


Use the coupon ew for free samples 
and prices. SEN and receive a 
valuable, free SURPRISE!" GIFT! 


THE. 


COTTON PRODUCTS CO. 


Colerain, Alfred and Cook Streets 
CINCINNATI 14, OHIO, U.S.A. 





Gentlemen: Please send free samples as 
indicated below: 


CD PIN-TITE SHROUD CLOTHS, Size......... 
C FORM-BEST STOCKINETTE, Size ......... 
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OF THE WEEK 


& The Esskay Company, Baltimore, 
purchased the grand champion barrow 
of the Eastern National Spring Hog 
Show at $1.95 per Ib., as well as the 
grand champion pen of ten and the 
reserve grand champion pen of three. 
Armour and Company bought the 
grand champion barrow at $1.20 per 
lb., while Corkran, Hill & Co., Balti- 
more, bought the reserve grand 
champion pen of ten which went for 
26c per lb. 

Oscar E. Birke, Hunter credit mana- 
ger and an employe of Hunter Pack- 
ing Co., E. St. Louis, Ill., for 31 years, 
died recently. He was 56 years old 
and had been ill since last December. 
mA special industrial edition of the 
Sunday El Paso Times of April 5 
carried lengthy stories about the 17- 
year-old Montes Packing Co.,and the 
43-year-old Peyton Packing Co., 
which are among the foremost in- 
dustries of the city. 

Merkel, Inc., Jamaica, N. Y., re- 
cently opened its fiftieth store, located 
in the bus terminal building, 89-49 
165th st., Jamaica. Every customer 
was presented a souvenir at the gala 
opening. The store features the latest 
equipment for the display and sale of 
Merkel’s pork products, which are pre- 
pared under government supervision 
and delivered daily. Merkel manufac- 
tures a complete line of fresh, smoked 
and canned pork products. 

»>Vern Beatty, who recently resigned 
as advertising manager of Swift & 
Company, Chicago, will become on 
April 15 eastern representative of 
Pacific Outdoor Advertising Co., Los 
Angeles. His office will be located in 
Chicago. 

Arbogast and Bastian Co., Allen- 
town, Pa., has opened a branch office 
and modern warehouse in Lemoyne, 
Pa., necessitated by increased distri- 
bution in the Harrisburg area. William 
Sullivan will manage the branch. 
Peter Eckrich & Son, Fort Wayne, 
Ind., is constructing a new office and 
garage building at Peru, Ind. The all 
brick structure will be 60x85 ft. 
®The Greeley, Colo., Chamber of 
Commerce has urged all Colorado 
restaurant operators to give beef a 
more prominent place on their menus 
and to feature such economical cuts 
as pot roasts, corn beef and cabbage, 
beef pot pie, beef and noodles and 
beef hash. The letter points out that 
beef now offers a larger margin of 
profit to eating establishments than 
any other meat, fish or fowl. It con- 
cludes: “Since beef has a wider con- 
sumer acceptance than any other 
meat, such an effort should be a popu- 
lar one and have ready consumer ac- 
ceptance. Because beef is so vital to 


J. B. Harrison Elected 
President of Durr Packing 


Jerome B. Harrison, executive vice 
president of the C. A. Durr Pack- 
ing Co., Utica, N. Y., was elected 
to the presidency to succeed his 
brother, the late David J. Harrison. 
Arthur H. Mauthe, assistant treasurer, 
was promoted to treasurer and made 
a director at the special meeting of 
the board of directors. 

Officers who retained their former 
posts were: Chairman of the board, 
Clara Durr Harrison; vice president, 
Margaret P. Durr, and _ secretary, 
William H. Howard. 


Texas Packer Building 
New $65,000 Sausage Kitchen 


The Select Meat Co., San Antonio 
and Austin, Tex., will complete con- 
struction of its new sausage kitchen 
in three weeks, it was reported this 
week. According to M. B. Barefield, 
president, the construction cost is 
approximately $65,000. The business 
will be incorporated as the Alamo 
Provision Co. The firm will produce 
about 30,000 lbs. of sausage and 30,000 
lbs. of smoked meats per week. 

Albert Strey, formerly with Swift 
& Company and the Alamo Dressed 
Beef Co., will be the manager. 





our western economy you will be help- 
ing to brighten the entire economic 
outlook in Colorado.” 

Mel Carter, owner of the Carter 
Packing Co., Buhl, Ida., has purchased 
the locker plant in Twin Falls, Ida. It 
will be used as a wholesale outlet. 
George DeWaal, formerly a meat 
grader with the Department of Agri- 
culture, was named manager. 

>I. B. Purnell Sausage Co., Buffalo, 
N. Y., has filed a $50,000 damage suit 
against Local 227, Amalgamated Meat 
Cutters and Butcher Workmen, AFL. 
The circuit court suit charges that the 
local “libeled the firm” on picket signs 
carried last April 8-18 outside the 
plant. 

Employes of Stark, Wetzel & Co., 
Frankfort, Ind., recently formed a 
credit union. 

&>F. W. Jeffries has been named head 
of the Chicago plant provision depart- 
ment, Swift & Company, succeeding 
J. D. Smith who has been transferred 
to the provision marketing depart- 
ment. Jeffries joined Swift at South 
Omaha in 1925 and has served in 
various capacities in Albany, N. Y., 
Chicago, St. Louis and Evansville. 
S. A. Lillard, who joined Swift in 
San Antonio in 1940, has been trans- 
ferred to the provision marketing 
department at Chicago. 

The Kansas City Market Co. has 
acquired property on Second st., be- 
tween Lydia and Lexington avenues, 
Kansas City, on which it will construct 
a $200,000 storage and office building. 
Don Williams, head of the wholesale 
meat firm, said construction will start 
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HOW TO MAKE 


Better Sausage 
...and SELL MORE of it 


“CUDAHY 


| Selected Casings! | 




















= 


1St Be sure your sausage looks plump, fresh and 

appetizing. Use Cudahy Selected Casings. 
Closely fatted, color-perfect . . . look fresh be- 
cause they are fresh. 

2nd Cudahy Selected Casings help your sausage 
taste their best, too, because they absorb smoke 
more easily, protect the freshness and flavor 
you prize. 

Here's a Good Example—Cudahy Beef Bungs 

They make your best recipes better . . . bologna, 

salami, cappicola, luncheon meats. Double-tested 

for strength and uniformity, then quickly and 

carefully salted, packed and delivered to you at 

their peak of freshness. Try them! 

Call Your Cudahy Casing Expert—learn the advantages 

of Cudahy Selected Casings. 79 different kinds of 

beef, pork and sheep casings for your needs...and 

many Cudahy branches. Write, wire, phone today. 


THE CUDAHY PACKING CO. 
Producers and Distributors of Beef and Pork Casings 
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Tested Again For Uniform Size 


OMAHA, NEBRASKA 


Producers and Importers of Sheep Casings | 
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immediately, with occupancy later 
this year. The company was founded 
in 1941. The July 1951 flood virtual- 
ly wiped out its facilities and it has 
maintained only temporary quarters 
since. 

Kenneth K. Knorr has been made 
manager of the direct service sales 
department, Armour and Company, 
St. Joseph, Mo. 

®»A short course in carcass grading 
was presented at the National City 
Stockyards (Ill.) plant of Swift & 
Company during the recent Beef Im- 
provement Day sponsored by the Uni- 
versity of Missouri agricultural ex- 
tension service and the Producers 
Livestock Marketing Asociation. Par- 


ticipating in the demonstration were 
H. D. Madsen, Swift plant manager; 
C. C. Magnussen, beef department 
head, and H. M. Newall of Swift’s 
agricultural research department at 
Chicago. i 
Carley A. Rankin, wholesale meat 
dealer, Woonsocket, R. I., died rey 
cently following a heart attack. He 
was 59, = 
>The Whittaker Packing Co. will 
move its operation from Walnut Ridge 
to Newport, Ark., Walter Whittaker, 
owner, announced. 


»C. F. Harlan, treasurer of the Con- * 


solidated Dressed Beef Co., Philadel- 
phia, died recently. He was 67 and 
had been with the firm 40 years. 
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Capacity 750 Ibs. (14 cu.ft.) 


These meat trucks feature strong, sanitary construc- 
tion. Open bead can’t hold food or dirt. Welded 
construction eliminates seams and crevices—makes 
cleaning easy. Understructure is attached to truck 
body by continuous weld. No seams or cracks. 


Truck is light-to-handle—makes it a favorite with 
employees. Body is made of an extra-tough alumi- 
num alloy that resists denting and gouging. Each 
corner is reinforced with a special aluminum casting 
welded in place. Trucks stay new looking, last 
longer, cut replacement costs. 
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MID Issues Rules on 
Marking, Labeling 


The Meat Inspection Division, USDA, 
has issued two regulations dealing with 
marking and labeling requirements. 

MID Memorandum 185 states that 
plain, unprinted wrappings such as 
stockinettes, cheese cloth, paper and 
crinkled paper bags for properly 
marked fresh meat, including carcasses 
and primal parts thereof, which are 
used solely to protect the product 
against soiling or excessive drying dur- 
ing transportation or storage need not 
bear the marks of inspection. Packers 
must continue to mark burlap, muslin 
and other substantial coverings. 

Memorandum 186 concerns tank cars 
and tank trucks of edible products. It 
extends the marking requirements pre- 
scribed in the Meat Inspection Regula- 
tions for edible products in tank cars 
to tank cars and tank trucks carrying 
inspected and passed product between 
official establishments. The sealing of 
tank cars and tank trucks as well as 
the “Notice of Unmarked Meats shipped 
Between Official Establishments under 
Seal,” will no longer be required. 


Farm Advisory Committee 
Holds Second Meeting 


Dropping the embargo of foreign 
food commodity imports was recom- 
mended by the farm advisory commit- 
tee appointed by President Eisenhower 
during its second meeting last week. 
Currently, the Secretary of Agriculture 
is required to embargo food imports 
when domestic supplies, under the price 
support program, exceed domestic de- 
mand. In the interest of evolving an 
expanded trade program it was sug- 
gested that the necessary control of 
imports be achieved instead by negotia- 
tion. 

The committee recommended also 
that all aspects of farm policy, espe- 
cially price policy, be studied, so that 
changes in the farm program could be 
enacted in the interest of agriculture 
and the national welfare. This can be 
accomplished by building upon present 
programs, the group felt. 

The next meeting of the committee 
will be held May 25. 


Big Beef Eaters 


Feeding the armed forces of the 
United States will probably cost a little 
less in 1953 than in 1952, largely be- 
cause of lower beef prices. Beef is a 
big item in the service diets; over the 
past five years military consumption 
has been at the rate of 174 lbs. per 
capita. Annual consumption of pork has 
been 130 lbs. per capita; veal, 21 lbs.; 
lamb, 3 lbs.; chicken, 35 lbs. and tur- 
key, 11 lbs. 


Britain may get no Australian beef 
after 1959 and lamb and mutton ex- 
ports from Australia may end in ten 
years unless production is increased. 
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Meat Board’s New TV 
Program Benefits Meat 
Dealers, Homemakers 


Excellent cooperation on the part of 
all agencies involved has been mani- 
fested in a new nationwide educational 
meat program. It is being conducted by 
the National Live Stock and Meat 
Board on television and through daily 
newspapers in cities across the country. 
Seven cities, in which there are 3,200,000 
TV sets, have been covered to date in 
this meat promotion, including St. 
Louis and Kansas City, Mo.; Cincinnati 
and Columbus, Ohio; Louisville, Ky.; 
Chicago, and Atlanta, Ga. This pro- 
gram will continue until late in May. 

A total of 2,315 men of the meat 
trade have attended the four-day meet- 
ings held for retailers. They were given 
a preview of the meat programs to be 
presented by the men of the Board’s 
meat merchandising staff. They were 
told how they could assist in this meat 
promotion and profit from it. Many of 
these retailers have set up displays in 
their markets featuring the cuts demon- 
strated on television, and have reported 
increased sales. 

These televised lecture-demonstra- 
tions have stressed a wide variety of 
practical information about meat. In 
beef, for example, the Board specialists 
have illustrated the use of a boneless 
stew as a substitute for round steak 
in making ground beef, have shown how 
to get two meals for a family of four 
from a chuck pot-roast, also how flank 
steak fillets afford a practical method 
for securing greater variety in the use 
of flank steak. 

Another phase of the program em- 
phasizes the advantages of cooking all 
meats at a low heat in the interests of 
saving meat and of securing more ten- 
der, more juicy and more palatable 
meat dishes. Correct carving methods 
for beef, pork and lamb cuts are also 
featured. 

Cooperating in each city is a leading 
daily paper which carries illustrated 
articles covering the subject matter 
presented on television. 


Oil Chemists Announce 
Annual Meeting Plans 


The forty-fourth annual meeting of 
the American Oil Chemists’ Society will 
be held in New Orleans at the Roose- 
velt hotel, May 4 to 6. 

Annual reports by officers and com- 
mittee chairmen lead off the meeting on 
Monday. Social events include a mixer 
on Sunday evening; the Past Presi- 
dents’ dinner on Monday; golf tourna- 
ment and dinner dance on Tuesday, and 
an awards luncheon Wednesday. A total 
of 28 technical papers will be presented, 
several of interest to the meat packing 
and rendering industries. 

At least one of the technical articles 
published in the April issue of the as- 
sociation’s Journal concerns the indus- 
try. The title is “Stream Stripping of 
Lard” by I. W. Wolf and J. H. Rush- 
ton, Illinois Institute of Technology. 


The National Provisioner—April 11, 1953 





Perfect Loaves 


FASTER! 


with 
ADVANCE 
MEAT OVENS 












| CHECK THESE SPECIAL FEATURES | -+-no more cracked or burned loaves! 


Specify Advance Ovens and watch your loaf business 
profits grow. Efficient automatic controls, safety burners, 
and thermostatic heat controls assure superior products of 
finer appearance and flavor. Ruggedly constructed and 
oven-gineered for years of trouble-free service. Available 
in a variety of models and capacities . . . porcelain, alum- 
inum, or stainless steel exteriors. Install Advance and get 
the best. Write today for details. 


_ @ Reduesd 9 Costs ADVANCE DIP TANKS... 
: Ch ci: gives loaves that rich, tasty, sales-produc- 
KS e ‘ ing crust. Economical, simple to use, easy 
ae to clean. Automatic heat control prevents 
, smoking of shortening. Capacity, 9 to 12 
ss loaves per dip. May also be used for 
paraffin and gelatin dips, browning hams 

and other products. 
Write for details. 


OVEN COMPANY Se. 18th Street, St. Lovis 3, Missouri 


Fort Engineering & Sales, Ltd., 1971 Tansley, Montreal, Canade 
T There’s a COLSON Caster designed 
aan to meet every industrial materials- 


handling requirement —exactly. 
F ? * 4 C { & NT Old, bumpy hard-to-handle equipment 


can be restored to its original 








materials- efficiency quickly and economically 
handling with COLSON Casters. Other COLSON 
® materials-handling equipment includes 

hand trucks, barrel and drum trucks, 

platform trucks and lift-jack systems. 

’ Write us or consult the yellow pages 
(under “Casters” or “Trucks, industrial”) 

casters for the COLSON office near you. 





Write for new 
catalog “COLSON 
Trucks and Casters” - 
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Meat Imports Down, Exports Up in ‘52 


Total meat imports into the United States in 1952 were down about 7 
per cent from the volume in 1951 while exports at 118,000,000 lbs. showed 
an increase of about 15 per cent over the preceding year. 

Beef and veal imports, including estimated quantities of boneless beef, 
totaled 280,071,900 lbs. in 1952 compared with 319,109,000 lbs. in 1951. 
Mexico, Argentina and New Zealand were the principal suppliers with 68,- 


991,000, 107,367,000 and 58,807,000 Ibs., respectively. Canada, which sold the 


U. S. 91,618,000 lbs. of beef and veal in 1951, sent only 2,027,000 Ibs. in 
1952 because of the closing of the border. 


Imports of pork into the United States in 1952 amounted to 62,010,000 


Ibs. against 48,953,- 
000 Ibs. in the pre- 
ceding year. Canada 
with 18,515,000 lbs., 
the Netherlands 
with 20,252,000 lbs., 
Poland with 9,336,- 


000 lbs. and Den- 
mark with 8,861,- 
000 lbs. were the 


principal sources. 
Mutton and lamb 
imports in 1952 to- 
taled 6,156,000 Ibs. 
compared with 6,- 
736,000 Ibs. in 1951. 
Excluding cows 
for dairy purposes, 
imports of dutiable 
cattle from Canada 
in 1952 were 5,926 
head against 184,167 
head in 1951. Re- 
sumption of imports 
from Mexico dur- 
ing the last four 
months of 1951 re- 
sulted in the inship- 
ment of 124,898 
head of dutiable cat- 
tle, less dairy cows. 
Both Canada and 
Mexico are now free 
to ship livestock and 
meat into the Unit- 
ed States; however, 


beginning April 1, cattle imports came under quota control with higher 


U.S. IMPORTS OF DUTIABLE LIVE CATTLE’ FROM 
CANADA AND MEXICO 
AVERAGE 1936-38 AND 1939-41, ANNUAL 1942-1952 
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tariff rates imposed if shipments exceed the quotas. 


Exports of meat from the United States in 1952 amounted to 117,995,000 
Ibs. and included 14,734,000 lbs. of beef and veal and 96,755,000 lbs. of pork. 
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BOOK REVIEW 


Man’s Foods by Lloyd B. Jensen. The 
Garrard Press, Champaign, Ill. Price 
$4.50. 

While not a “useful” book for meat 
packers, food processors or their sci- 
entific technicians, this new work by 
the chief bacteriologist of Swift & 
Company should seize the interest and 
the imagination of anyone engaged in 
food production or processing who 
wants to know more about foods and 
their present and past relationships to 
man’s cultures and his physical evolu- 
tion. 

Written with “a view of indicating a 
vast and still relatively unexplored field 
for those interested in the prehistory 
and history of many foods that have 
affected man’s organic and social evolu- 
tion,” the author discusses first the 
long, obscure period during which Java 
man, Peking man, the Neanderthalians, 
the Cromagnons, Asturians and others 
existed as gatherers of plant, animal 
and marine foods. 

The second section covers in six 
chapters the “food producing times” 
with agriculture appearing in the Near 
East sometime between 8,000 and 7,000 
B.C. and developing in the well- 
watered highlands of the Indus, Tigris- 
Euphrates and Nile. During this “Neo- 
lithic revolution” there became avail- 
able to man the cereals, dairy foods, 
beef, pork and mutton, fruits and 
vegetables, edible oils and spices. The 
history and development of some of the 
major food groups—cereals, foods of 
orchards and gardens and domesticated 
animals and proteins—are covered in 
this section. The author also traces the 
spread of food production to Europe 
and its manifestations in the cultures 
of Crete, Greece, Rome, the British 
Isles and the North-Central area. 

In the third section—“‘Foods, En- 
vironment and Man’s Nutrition’—Jen- 
sen discusses some of the social aspects 
of nutrition; the early preparation of 
foods (use of fire, pots and pans, effects 
of cookery, salting and preserving); 
nutrition and bodily changes in head 
shape, teeth and jaws, stature; climatic 
stress and nutrition. 

While the text is factual, and is sup- 
ported by hundreds of references to 
authoritative sources, the style is read- 
able and marked by refreshing flashes 
of humor. The scope of the book is 
vast and the author shows unusual 
knowledge and ability to relate anthro- 
pology, archaeology, paleontology, bio- 
logy, nutrition, history and other sci- 
ences and arts. 


VE Quarantine Actions 


The USDA announced that federal 
quarantines for vesicular exanthema 
have been lifted from Maricopa county 
in Arizona and Bay county in Florida. 
Restrictions have been imposed in Cape 
May county in New Jersey and Macomb 
county in Michigan. Arizona and Flor- 
ida are no longer affected by federal 
quarantine for VE. 
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Research Conference 
(Continued from page 15) 


to be modified to function with soft 
fats for lard production and has a high 
initial equipment cost. 

NEW DEVELOPMENTS IN CAN- 
NING by C. A. Greenleaf, National 
Canners Association. 

Some of the most important recent 
developments in canning have result- 
ed from efforts either to use heat in a 
more selective way, thus reducing its 
cooking effect on food, or to achieve 
sterilization partly or wholly by meth- 
ods not based on heat. Under the first 
category are cited electrical heating, 
agitating processes, and presteriliza- 
tion. 

Heatless or partly heatless methods 
that have been proposed and investigat- 
ed are the use of antibiotics, and ion- 
izing radiations. An incentive to devel- 
opment or investigation of all these 
is avoidance of excessive cooking effect 
of heat, which sometimes occurs in 
canning by conventional methods. 

All new techniques strive to get the 
right amount of heat at the right place 
for the right length of time. While not 
providing a practical application, re- 
search tends to show meat as a logical 
product to be processed by dielectric 
heating. Antibiotics and radiation are 
still in the experimental stage. 

NEW DEVELOPMENTS IN PACK- 
INGHOUSE WASTE TREATMENT 
by George J. Schroepfer, University 
of Minnesota. 

The conventional methods of pack- 
inghouse waste treatment have gener- 
ally been of the aerobic biological type. 
A new method of treating such wastes 
involving anaerobic decomposition has 
been developed. Pilot plant investiga- 
tions have been under way for the 
past three years. 

This paper discusses the prelimin- 
ary tests with an evaluation of results. 
Certain special investigations prepara- 
tory to the actual research tests are 
summarized. Finally, data on the re- 
search test program now under way are 
presented. These data indicate that 
while the process appears to be “work- 
able” at this stage, a large number of 
influencing factors require investiga- 
tion to furnish information on their 
relative effect and to increase the over- 
all economy of the process. 

Tests in general showed a high per- 
centage of BOD removal, volatile sol- 
ids and suspended solids. Ways of free- 
ing the solids and removing them have 
been devised. Loadings have been in- 
creased to .20 lbs. of BOD per cubic 
foot of digestion tank per day, with 
no loss in efficiency. The system ap- 
pears to be able to withstand periods 
of no feed or reduced feed. 

ESTERIFIED AND INTERESTER- 
IFIED FATS by A. E. Bailey, The 
HumKo Company, Memphis, Tenn. 

Of various esterification and interes- 
terification processes for edible fats, 
the one of much the greatest present 
interest is single or liquid-phase inter- 
esterification for the production of 
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improved lard shortenings. Although 
the process is relatively old, it has at- 
tained commercial significance only 
within recent years, with the develop- 
ment of easier and simpler methods for 
carrying out the reaction, and the 
availability of effective anti-oxidants 
for lard. : 

Interesterification is a shuffling pro- 
cess, which, while not changing the 
basic components of the fats, does 
change such characteristics as melting 
point. In the case of lard interesterifi- 
cation the texture and baking char- 
acteristics are improved. 

BETTER UTILIZATION OF ANI- 
MAL FATS by Waldo C. Ault, Eastern 
Research Laboratory, Philadelphia. 


——— a 


The economic and_ technological 
background of the animal fat industry 
was briefly presented. The dire price 
conditions prevailing in the industry 
appear to account for the present wide- 
spread interest and desire to do some- 
thing about the situation. 

Examples were cited to show that re- 
search offers considerable promise for 
eventually improving the present un- 
happy status of animal fats. On the 
other hand, it must be borne in mind 
that just as a considerable span of 
years was required to develop products 
responsible for the present competi- 
tion for animal fats, the answers ob- 
tainable by research will require con- 
siderable time. 
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Controlled Manufacture Every Step 
of the Way . . . That’s JULIAN! 


JULIAN Smokehouses are built by Julian experts in our 
own shop and foundry . . . your assurance of really de- 
pendable smokehouse performance. The day-to-day and 
the year-to-year trouble-free performance is the result of 
Julian’s long experience and expert engineering “know 
how”. Remember: JULIAN is the symbol of the BEST 


in Smokehouse Equipment. 


Contact Julian today! 
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ALL STEEL 


All steel construction permits switches to 
be welded to track systems if desired. 


Wears uniformly with rest of system, elimi- 
nating low spots. 


Heavy steel construction eliminates break- 
age, minimizes wear. 


STEEL FOR STRENGTH 


Available in all ty s for %” or V2"x2V2" 
track, and for '/2”’x3” flat or 1-15/16” 
round bleeding rail. 


LEFIELL CO. 


1469 FAIRFAX AVE. 
SAN FRANCISCO CALIFORNIA 











Steers on High Fat Diet 
Require Less Feed 


Experiments conducted N. B. Willey, 
J. K. Riggs, R. W. Colby, O. D. Butler, 
jr., and R. Reiser at Texas Agricultural 
Experiment Station showed that steers 
fed high levels of fat required about 
100 lbs. less feed per 100 lbs. of gain 
than did steers fed low levels of fat. 

Although there were no great differ- 
ences in the average weights of the 9, 
10 and 11 rib cuts of the steer fed the 
different levels of fat and energy in 
their rations, the rib cuts of steers fed 
high fat rations contained a lower per 
cent of fat and a higher per cent of 
lean. The fat content of the eye mus- 
cles of steers fed high fat rations was 
lower than that from steers fed low fat 
rations. Carcasses from the steers fed 
low fat rations had lighter, more desir- 
able colored rib eyes. This was probably 
due to the higher degree of marbling 
in the carcasses of the steers fed the 
low fat rations. This higher degree of 
marbling did not show up in the car- 
cass grades. 

Blood plasma of the steers fed the 
high fat rations contained a higher 
level of Vitamin A and about twice as 
high a level of carotene. The blood fat 
level of these same steers was about 
three times that found in the steers 
fed low fat rations. Body fat of steers 
fed the high fat rations tended to be 
more firm than body fat from the steers 
fed the low fat rations. 


Bill Would Allow FSA to 
Rule on Pesticide Use 


A bill which would amend the Food, 
Drug and Cosmetic Act by authorizing 
the Federal Security Administrator to 
rule on the safety of new pesticides 
prior to use in food products has been 
introduced into the house. HR 42 77 
would permit the administrator to draw 
up regulations setting tolerance for 
poisonous or deleterious pesticides. He 
would also have the power to exempt 
pesticides from the tolerances when 
there is no question of danger to public 
health. 


AMI Beef Promotion 


The American Meat Institute is dis- 
tributing a large volume of publicity, 
clipsheets, pictures, etc., designed to 
promote public appreciation of beef. 
The material stresses the fact that beef 
is an excellent buy. 

It is being sent to food editors and 
writers so that they may have readily 
at hand a stock of stories which they 
may use and also which provide ideas 
they may develop themselves. The stor- 
ies deal with everything from roast 
beef and steak to roast beef hash. 


Asks Small Business Agency 


Senator Thye, chairman of the Sen- 
ate small business committee, has in- 
troduced a bill to create a Small Busi- 
ness Administration. He claims the 
proposal has administration backing. 
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TOPS 


HARD MAPLE 


FOR MEAT PACKERS 


@ ENDURINGLY STRAIGHTER 
@ FUSED FOR FLATNESS 
@ LAMINATED TO LAST 


Tolco edge-grained, hard maple, laminated cutting and trim. 
ming tcps for meat packers, canners and sausage manufacturers 
are electronically glued with radio waves under high pressure. 


This original process plus Tolerton policy of 


laminations per foot of board surface assures a top which is 
straighter, flatter, more sturdy and especially resistant to warp- 


age. Write for Illustrated Folder Today. 


THE TOLERTON COMPANY 


265 Freedom Avenue 
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Alliance, Ohio 
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Meat Production Down 4% From Week 


OTAL MEAT production under fed- 
eral inspection for the week ended 
April 4 decreased 4 per cent from the 
week before, a U. S. Department of 
Agriculture report revealed. The week’s 
output dropped to 326,000,000 lbs. from 


Previous, But 6% Above Year Earlier 


Cattle slaughter declined to 278,000 
animals from 281,000 the previous week, 
but was sharply above the 219,000-head 
kill of the same week last year. A 
preliminary estimate on the output of 
beef indicated no decrease from the 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended April 4, 1953, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week ended 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib, 
April 4, 1953..... 278 155.7 128 18.1 1,097 143.7 266 13.0 326 
March 28, 1953... 281 155.7 130 13.3 1,181 154.7 284 13.9 338 
April 5, 1952..... 219 122.6 97 9.3 1,272 164.1 226 11.3 307 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs, Ibs. 
April 4, 1953..... 1,000 560 180 102 234 134 104 49 14.1 36.2 
March 28, 1953... 1,000 554 180 102 234 131 104* 49 14.1 39.0 
Apel 5, 1062..... 1,007 560 171 96 236 129 105 50 15.8 47.4 








338,000,000 lbs. the previous week, but 
amounted to a 6 per cent increase over 
the corresponding period a year ago, 
which was 307,000,000 lbs. 

Packers found reduced supplies of all 
classes of livestock for slaughter, al- 
> though actual output of all kinds of 
meats did not indicate declines from 
the preceding week. Cattle slaughter 
dropped slightly, but beef showed no 
actual decrease. Slaughter and meat 














1953 | 


production of all other animals de- 


* creased in varying amounts. 


previous week’s advance estimate of 
155,700,000 lbs. Final tabulations could 
change either or both of these figures. 
Last year’s beef output was 122,600,000 
lbs. for the same week. 

Slaughter of calves numbered 128,000 
head, or 2,000 less than than the previ- 
ous week, but decidedly more than the 
97,000 butchered a year ago. As meat, 
the week’s calf kill amounted to 13,- 
100,000 lbs. compared with 13,300,000 
lbs. the preceding week and 9,300,000 
lbs. last year. 





HIGHER PORK PRICES FAIL TO OFFSET LIVE COSTS 


Hogs lost more in cutting value as 
higher price quotations on some of the 
more popular pork cuts failed to offset 
rising live costs the past week. This 
was most evident in the two heavier 
classes which advanced more sharply in 


. price than light hogs. 


——180-220 lbs.—— 
Value 
Pet, Price per per cwt. 
live per cwt. fin. 
wt. lb. alive yield 
Skinned hams .....12.6 51.0 $ 6.43 $ 9.23 1: 
BPEIMCE covesccscecs 5.6 30.2 1.69 2. 4 





Boston butts ...... 4.2 40.0 1.68 2.43 
Loins (blade in)...10.1 43.0 4.34 6.27 
Mtr GUUS vecccevee vse «.. $14.14 $20.40 
meiltes, 8. P. 2.00. 11.0 36.2 3.98 5.76 
Bellies, D. 8. 2.2600 ose wae aie ine 
Pat backs ...-..00 oe. Ken ee eee 
Plates and jowls... 2.9 10.6 31 45 
ANP WOME ob occccuces ane 8.9 21 .29 
P.S. lard, rend. wt.13.9 8.9 1.24 1.77 1 
Fat cuts and lard.. ... -.. $5.74 $ 8.24 
Bpareribs .......00. 1.6 38.0 61 87 
Regular trimmings . 3.3 20.7 .68 97 
Feet, tails, etc..... 2.0 8.5 17 25 
Offal & miscl. .... ..- oe 55 80 
TOTAL YIELD 
& VALUE ...... 69.5 $21.89 $31.53 7 
Per 
ewt. 
alive 
Bene OL DORH: od scccccenccedes $21.25 Per ewt. 
Condemnation loss .......... 10 fin. 
Handling and overhead....... 1.40 yield 
TOTAL COST PER CWT..... 22.75 $32.73 
TOTAL VALUE ............ 21.89 31.53 
Cutting margin ........... —$.86 —$1.20 


— .92 


Margin last week.......... 


(Chicago costs and credits, first two days of week) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 





——220-240 lbs. ——- ——— 240-270 lbs.——- 
Value Value 

. Price per perecwt. Pet. Price per per cwt. 

> per ewt. fin. live per ewt. fin. 

Ib. alive yield wt. lb. alive yield 
50.6 $6.38 $ 8.95 12.9 50.2 $6.48 $ 9.08 
29.2 1.61 2.24 5.3 29.7 1.57 2.20 
40.0 1.64 2.31 4.1 40.0 1.64 2.28 
43.0 4.21 5.97 9.6 32,2 4.14 5.78 

«+. $13.84 $19.47 < «.. $13.83 $19.34 
35.6 3.38 4.81 3.9 32.8 1.28 1.80 
24.0 50 Py 8.6 24.0 2.06 2.87 

8.5 27 .38 4.6 9.4 43 .60 
10.6 32 45 3.4 10.6 36 51 

8.9 .20 28 2.2 8.9 -20 -28 

8.9 1.11 1.56 10.4 8.9 -94 1.31 

---. $5.78 $ 8.20 ac oon § 6.27 § 7:87 
31.1 50 12 1.6 21.0 34 -46 
20.7 .64 87 2.9 20.7 .60 85 

8.5 Pr | 24 2.0 8.5 17 +24 








$21.48 $30.29 71.5 $20.76 $29.01 
Per Per 
ewt. ewt,. 
alive alive 
$21.38 Per ewt. $21.38 Per ewt. 
10 fin. 10 fin. 
1,21 yield 1.09 yield 
$22.69 $31.95 22.57 $31.57 
21.48 30.29 20.76 29.04 
—$1.21 $1.66 —$1.81 —$2.53 
— .70 — .94 — 1.30 — 1.76 
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Hog slaughter fell to 1,097,000 head 
as against 1,181,000 the week before 
and 1,272,000 a year ago. Production of 
pork totaled about 143,700,000 lbs. com- 
pared with 154,700,000 lbs. the previous 
week and 164,100,000 lbs. a year ago. 
Output of lard dropped to 36,200,000 
Ibs. from 399,000,000 Ibs. the preceding 
week and 47,400,000 lbs. last year. 

Slaughter of sheep and lambs, in a 
sizeable decrease, numbered 266,000 
head against the previous week’s 284,- 
000 head kill, but still numbered consid- 
erably more than the 226,000 butchered 
a year ago. Production of lamb and 
mutton was 13,000,000, 13,900,000 and 
11,300,000 lbs. for the three periods, 
respectively. 


February Meat Output Below 
December: 2% Under 1952 


Commercial meat production in the 
United States in February 1953, totaled 
1,747,000,000 lbs., the Bureau of Agri- 
cultural Economics has reported. This 
was a 17 per cent reduction from Janu- 
ary output of 2,117,000,000 lbs., and 2 
per cent less than the 1,784,000,000 lbs. 
turned out in February, 1952. 

Of the February, 1953 total 850,000,- 
000 lbs. were beef, compared with 928,- 
000,000 lbs. produced the month before 
and 721,000,000 lbs. in February, last 
year. Production of veal in February 
dropped to 81,000,000 Ibs. from 92,000,- 
000 lbs in January, but was more than 
the 66,000,000 lbs. turned out a year 
before. 

February output of pork decreased to 
750,000,000 lbs. as against 1,030,000,- 
000 Ibs. in January and 945,000,000 Ibs. 
in February, 1952. Lamb and mutton 
production dropped 57,000,000 Ibs. from 
67,000,000 lbs. in January but was more 
than the 52,000,000 lbs. in February last 
year. Lard production of 190,000,000 lbs. 
was smaller than either the 270,000,000 
lbs. in January and 287,000,000 lbs. in 
February, 1952. 

The three states registering the larg- 
est cattle kills in February were Cali- 
fornia, Illinois and Iowa with 154,000, 
147,000 and 134,000, respectively. Wis- 
consin led in calf slaughter with 105,- 
000, followed by New York with 80,000 
and Texas and Pennsylvania each with 
59,000. Iowa hog slaughter of 889,000 
animals topped the list, followed by 
555,000 in Illinois and 435,000 in Minne- 
sota. In sheep slaughter, California led 
with 145,000, followed by 138,000 in 
Iowa and 112,000 in Nebraska. 


COLD STORAGE HOLDINGS 
IN CANADA 


Cold storage holdings in Canada on 
March 1, 1953, with comparisons, as 
reported to THE NATIONAL PROVISION- 
ER, first three columns in 1,000 lbs.: 


Mar.1 Feb.1 Mar.1 5b-yr. Av. 
Commodity 1953* 1953 1952 Mar. 1 
Beef, frozen,....30,524 25,033 12,290 16,015,000 
Veal, frozen..... 1,533 2,349 1,842 2,178,000 
Pork, frozen..... 48,786 47,635 40,244 28,554,400 
Mutton & Lamb, 
TPOZEN 2.200000 2,761 3,676 2,671 3,632,800 
*Preliminary. +Revised. 
29 














What’s YOUR Heating or Air 
Conditioning Control 





Problem? 


... with their 60 years of experience installing pneu- 
matic systems of temperature and humidity control in 
all types of important buildings are well qualified to 
help you obtain the greatest return from an investment 


in — 


ACCURATE UNIFORM CONTROL 


in all types of heated or air conditioned spaces—offices, 
factories, process rooms, processes, research and test lab- 
oratories, packaging or storage rooms. You can gain... 





Ford Motor Co. 
Chrysler Corp. 

Esso Research Center 
Sears Roebuck & Co. 
Bendix Aviation Corp. 


Some Prominent Users 


Increased Efficiency and Output 
of Workers by keeping each room 
or department at its proper temp- 
erature. 

Cuts Heating Costs up to 25%— 
23% fuel savings reported by E. 
R. Squibb & Sons. With today’s 
higher fuel costs bigger savings 
than ever before are possible with 
Powers control. It eliminates fuel 
wasted by OVER-heating witb 
manual operation. 

Precision Control for Processes— 
Wherever product uniformity and 
quality are dependent upon 
precise temperature and humidity 
regulation use Powers control- 
ling, indicating or recording 
instruments. 


of Powers Control: 


Goodrich Tire & Rubber Co. 


Eastman Kodak Co. 
Pepperell Mfg. Co. 

Armour & Co. ¢ Swift & Co. 
Bachmann Uxbridge Corp. 
Monsanto Chemical Co. 

U. S. Capitol Bldg. 

M.1.T. and Harvard Univ. 

N. Y. Stock Exchange 





Phone or Write Powers Nearest 
Office for aid in selecting the type 
of automatic control that will give 
best results for your requirements. 
There’s no obligation. Powers con- 
tro] systems can be installed in 
existing as well as new eee 


THE POWERS REGULATOR CO. 


Skokie, Ill. ¢ Offices in Over 50 Cities, see your phone book. 
OVER 60 YEARS OF TEMPERATURE AND HUMIDITY CONTROL 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers April 7, +d 
\y 
















Prime, 600/800 ......... 
Choice, 500/700 ...... .36 @36% 
Choice, 700/800 ...... 354 @36 
Good, 700/800 .........-. 33% 
Commercial cows ........- 
“NS ST Se Peer @26% 
NEE Acad pebes teens cece 2814 @29 
STEER BEEF CUTS* 
Prime: 
Hindquarter 
Forequarter .... 7 D2 " 
IE fang Slace:w io a. 6 44 ‘0@4 0 
Trimmed full loin........ 81.0@82.0 
Regular chuck ........ 30.0@32.0 
| 8.0@20.0 
EE eda seuvelieoksos 1.0@23. 0 
EAD Dalen SHER a eS 0 ae o 5.0@56.0 
RR ae 9. 0@10.0 
Flanks (rough) ......... 9.0@10.0 
Choice: 
Hiimdquarter ........ -44.0@46.0 
Forequarter 7.0@28.0 
| SAE ee 3.0@45.0 





Trimmed full loin 
Regular chuck 
Foreshank 


b3.0@66. . 








eee | ‘0@ 23.0 
MN Pr aeivte + ak o:sicle'wys 0's ase 44.0@45.0 
ESE Ie 9.0@10.0 
Flanks (rough) ......... 9.0@10.0 
Good: 
MRSA Ae teres rey. 42.0@44.0 
Regular chuck ..........30.0@32.0 
BURINOE. 5.0 ¢ 6.0015 0 0.0,5:0 00,0 ki ee 
ee Se See 39.0@42.0 
on NO OPE Cee ca, 
BEEF PRODUCTS 
Tomgues, NO. wescccsesssdk QS 
RNAS AA Cee ™ 
a ere 13 
BVOrS, WBIOCTER 2.66 cccece 45 @46 
Livers, regular 33 35 
Tripe, scalded . 
Tripe, cooked 
ON er 
Lips, unscalded ........... 5 
DERG aU Cea ta cdiir as ceca 4% 
1 ae ne ane 4% 
EE | ice R ATs OON GOSH Oe 11%, 
BEEF HAM SETS 
RRAO = Seo Scan istionte vals 44%, 
ere er eee 444, 
NN vcuus nb akcas tes 41 
FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned..... 35 @36 
Veal breads, under 12 oz 6 
ere a 74 @76 
= tongues, under 1%...26 = 
an tails, under % lb 14.00 
WOE FE Us ccc ccccccdage 14.00 





WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 lbs., 


WERE Sccveesamcoces* 55 | @60 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped. . @63% 
Hams, skinned, 16/18 Ibs., 

WORE 6.5.5 oc ue5.04 9:6! < 4 @58% 


Hams, skinned, " 
ready-to-eat, wrapped...56%4@64 
Bacon, fancy trimmed, 
brisket off, 8/10 lbs., 





WEE. sccsvenewacsas's 48 @54 
Bacon, fancy square cut, 
ee 12/14 Ibs., 
era 43 @47 
Peers, No. 1 sliced, 1-Ib. 
open-faced layers selgecitun 54 @62 
VEAL—SKIN OFF* 
Carcass 
(1.e.1. prices) 
Prime, 80/110 ......... $42.00@44.00 
Prime, 110/150 42.00@44.00 
Choice, 80/110 .. 38.00@41.00 
Choice, 110/150 . 38.00@41.00 
Good, 50/80 ........ ... 30.00@34.00 
yood, 80/110 ........... 34.00@38.00 
Good, 110/150 .......... 34.00@38.00 


all wts. ... 25.00@30.00 


CARCASS LAMBS* 
(1.1. prices) 


Commercial, 





Prime, 30/50 $41.00@45.00 
Choice, 30/50 - ++ 41,00@45.00 
Choice, 50/60 .........++ 39.00@42.00 
Good, all weights ...... 37.00@ 43.00 


CARCASS MUTTON* 


(1.e.1. prices) 


Choice, be saneeee None quoted 
Good, 70/down ......... None quoted 
U tility, vo/down wes kuor None quoted 


*April 9 prices. 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40%, bbls. 20 
Pork trim., guar. 50% 


lean, BEN hoc: cs voce 23 
Pork trim., 80% lean, 

EE nee 43 @43% 
Pork — 95% lean, 

Negebueeava vane ewe 50 @52 

Pork "aah meat, trmd., 

DOB, ccccccccscceccccce 33 
Bull meat, bon'ls, bbls....3744@38 
C.C. cow meat, bbls...... 35 35 
Beef trimmings, bbls... ...27%@28 
Bon'ls chucks, bbls. ...... 37 ~@38 
Beef cheek meat, trmd., 

REE AE 24 
Beef head meat, bbls..... 22 
Shank meat, bbls......... 

Veal trim., bon’ls, bbls... 31 
FRESH PORK AND 
PORK PRODUCTS 

(1.¢.1. prices) 

Hams, skinned, 10/14 ....52 @52% 

Hams, skinned, 14/16 ....5114¢@52 

Pork loins, regular 

TR/BOWE, THEE ooccccesa's 5 @46 
Pork loin, boneless, 100’s..71 @T73 
Shoulders, skinned, bone-in, 

under 16 Ibs., 100’s .... 36 
Picnics, 4/6 lbs., loose....31 @31% 
Picnics, 6/8 lIbs., loose....30 @30% 
Boston butts, 4/8 Ibs...... 41 42 
Tenderloins, fresh, 10's....90 @91 
Neck bones, bbls. ..........- 9@1 
Rime, TE. i Sos ue 6 deumeeies i9%@! 20 
SE EIS “5 5505S: t eal ence 6 2 
UN GIES b'-6 5 tinal: seek bao 9 
Snouts, lean-in, 100's...... 9 
DOR; BESO ED: Goh re dnv ies 64H@ 6% 


SAUSAGE CASINGS 
(Le.1. prices) 


(Lc.1, prices quoted to manufacturers 
of sausage) 
Beef casings: 


Domestic rounds, 1% to 

1% Sree ee ere 0@ 65 
Domestic rounds, over 

1% in., 140 pack...... 85@1.05 
Export rounds, wide, 

OVOP: Tae Ie cate dese d 1.30@1.50 
Export rounds, medium, 

UE 3 oa eves cuaeus 90@1.00 
— rounds, narrow, 

oe Ne” eee 1.10@1.40 
No. 1 weasands, 

ae Sh SS eee 12@ 15 
No. 1 weasands, 

4 ero 9@ 12 
No. 2 weasands ......... 8 
= sewing, 1% @2 

er ey re eee 90@1.25 
Middles, ati wide, 

2@24 Liana ala cGrs.g oe 1.55@1.60 
Middles, pa extra, 

2% @2% Mokena i aeraes 1.95@2.10 
Middles, select, extra, 

i ey | ee ee 2.50@2.75 
Beef bungs, export, 

We Ke Sheep aeet so 0% 18@ 23 

Beef bungs, domestic ... 15@ 17 


Dried or salted bladders, 
per piece: 


12-15 in. wide, flat.. 14@ 26 
10-12 in. wide, flat.. 9@ 10 
8-10 in. wide, flat.. 5@ 9 


ork casings: 
Extra narrow, 29 


eee he eT 4.00@4.35 
Narrow, mediums, 

Pana 4.00@4.25 
Medium, 32@35 mm. - -2.55@2.85 


Spec. med., 35@38 mm. 
Export bungs, 34 in. cut. "30@ 33 
Large prime bungs, 


eS ee eee 23 
Medium prime bungs 

BE IN, CUE occ. 17 
Small prime bungs 11 





Middles, cap, off. 50@ 60 


DRY SAUSAGE 
(Le.1. prices) 


per set, 


Cervelat, ch. hog bungs.... 99@1.01 
TRUTINGO® 2. cseccsccecvccve 45@ 48 
TRINOE | a ce ccc cede castes qe 82@ 84 
Holateiner ......ccccccccces 4 84 
B. C. Salami ......ccccceee 87 
Genoa style Salami, ch..... 988@ 98 
Pepperoni ....cccccsccvcses 74@ 78 
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Pork : 
Pork : 
Frank: 
Frank 
Bologr 
Bologt 
Smoke 
New | 
Tongu 
Souse 
Polish 
Polish 


FRE 
ST] 
































DOMESTIC SAUSAGE SEEDS AND HERBS 
(1.¢.1. prices) (Le.1. prices) ine 
Pork sausage, hog casings.42 @43 rou: All t 
Pork sausage, sheep cas...50 @51 : Whole = for Saus. your mea S$ are 
OTS Frankfurters, sheep cas....50 @52 Caraway seed ..... 15 20 
zt 3 Cominos seed ...... 21 26 
Frankfurters, skinless ....44 @45 ‘ a 
Mustard seed, fancy 23 fe. 
SOME, 5 kd acon Cxmge es ane 39 @4l Yellow American .. 18 oe \ 
Bologna, artificial cas. ...36 @38 OreGane . icvisccccas 33 = 
" Smoked liver, hog bungs..44 @45 —— Bereeee, ‘a = \ — 
New Eng. lanch. Sr 69 atura oO. ose 
<= aaa pont spec ro pe Sage, Balin ae 34 45 a“ 
eaual gue und blood ........ wok tg : . F te 
quoted Bouse Co ecesecccancccevces 32 @33 Wg Bit, a ee 52 65 Ww en seasone Wi ure 
quoted Polish sausage, fresh ..... 50 @55 
Polish sausage, smoked ...48 @49 CURING MATERIALS 
, Owt. 
— Nitrite of soda, in 400-lb. 
gibbls., del. oF f.0.b. Chgo,....$ 9.80 ¥ Ly 
jaltpeter, n. ton, f.e.b » 
20 SPICES Dbl. jgetinea Oc Csid canes . 11.25 
‘ y MITE OEUOONEN. cc csccsecccas - 14.00 
23 (Basis Chgo., orig. bbls., bags, bales) Medium crystals ............ 15. 
: ; Whole Ground pure rfd., gran., nitrate of soda 5.25 
@43% Allspice, prime ....... 36 40 Pure rfd., powdered nitrate of 
oo ae 38 2 QOEE Nccccckecneeseescceeace 6.25 
@52 Chili powder .......... a 47 Salt— 
Chili Pepper .......... es 47 Salt, in min. ear. of 45,000 Ibs., 
33 Cloves, Zanzibar ......1.75 1.90 only, paper sacked. f.o.b. Chgo.: 
»@38 Ginger, Jam., unbl.... 22 32 Tee i 
@35% Ginger, Afrivan ...... 20 26 Rock, per ton in 100-lb. bags, 
»@28 Mace, fancy, Banda f.o.b. warehouse, Chgo....... 25.50 
@38 ast Indies ........ oe 1.35 Sugar— 
West Indies ......... “< 1.31 Raw, 96 basis, f.o.b. N.Y.... 6.35 
24 Mustard flour, faney.. .. 37 por ng standard cane gran., 
29 TE DE ceed mek sa ue.ct *y R33 OPT ere 8.70 
39 West India Nutmeg ... .. 42 — standard beet gran., 
31 Paprika, Spanish ee 51 MAGUS hcurthednss cee eales 8.50 
Pepper, Cayenne . arr ate as ren curing sugar, 100-Ib. 
gh Se a eae oi a4 bags, f.o.b. Reserve, La., 
Pepper, Packers ...... 1.79 2.12 | Se Ren re = 8.40 
Ween, WEELS on cececcs 1.75 1.85 Cerelose dextrose, per cwt. 
MEBIADOE .n ccc cc vores 1.75 1.85 L.O.L. ex-warehouse, Chgo... 7.76 
@s Black Lampong .....1.75 1.85 OF TOR, CRON foi oi canacacts 7.66 
@ 52h 7 
2 @52 
@46 
ys PACIFIC COAST WHOLESALE MEAT PRICES 
36 . 
31% 
ore Los Angeles San Francisco No. Portland 
@42 = FRESH BEEF (Carcass): Apr. 7 Apr. 7 Apr. 7 
@91 STEER: 
9@10 TEER 
2@20 Choice: 
20 | Uae a rr $37.00@ 39.00 $40.00@42.00 $37.00@38.00 
. ee). a . 86.00@37.00 28.00@ 40.00 37.00@38.00 
.@ 6%, Good: 
i 500-600 Ibs, ...... .... 35.00@37.00 38.00@39.00 37.00@39.09 
5 600-700 Ibs. ........... 33.00@35.00 26.00@ 38.00 36.00@38.09 
Commercial: 
350-500 Ibs. ........... 33.00@35.00 34.004 36.00 33.00@36.0) 
ic turers 
cow: 
Commercial, all wts. .... 28.00@€31.00 $2.00@ 36.00 28.00@33.00 
Utility, all wts. ........ 27.00@29.00 28.09@32.00 27.00@31.00 
0@ 65 
5 601 On FRESH CALF: (Skin-Off ) (Skin-Off) (Skin-Off) 
5@1.05 Choice: 9 as < ‘ 
0@1.50 200 Ibs. down ......... 43.00@45.00 None quoted 46.00@51.00 You can’t put in better-tasting seasonings 
Good: 
0@1.00 200 Ibs. down ......... 40.00@43.09 None quoted 45.00@50.00 than Banquet Brand PURE Pepper and 
10@1.40 
as ine - * > 
BE et all cael Spring Lamb Spices—from McCormick, the World’s 
4 5 rime: 
. 30-40 Ibs. ... ........- 46.00@48.00 None quoted None quoted 7 ! S 
9@ 12 40-50 IDS. oo. cece eee ee 44.000 46.00 46.00@48.0) 43.00@45.60 Largest Spice and Extract House! McCormick 
Choice ° 
0W@1.25 SUG ER ee .. 46.00€@ 48.00 None quoted None quoted means unequalled flavor penetration 
40-50 Ibs. ovedeevices SGeaReeue 46.00@48.09 43.00@45.00 ‘ A 
5@1.60 Teonggts gO paaaaeates peed 42.00@44.00 40.00@44.00 and retention! Tell your McCormick Banquet 
5 @2.10 e 
e MUTTON (EWE): Brand man your needs—let the McCormick 
0@2.75 Choice, 70 Ibs. down .... 23.00@25.00 None quoted 21.00@24.00 ; 
8@ 28 Good, 70 Ibs. down ..... 28.00@25.00 None quoted 21.00@24.00 resources and laboratories work for YoU! 
5@ 17 FRESH PORK CARCASSES (Packer Style (Shipper Style) (Shipper Style) 
ob ... None quoted $4.00@36.00 None quoted 
11@ 2 120-160 lbs. ..... wee ee 83.50@35.00 33.00@35.00 33.50@34.50 
9@ 10 
5@ 9 FRESH PORK CUTS No. 1: 
LOINS: | 
35 a) een ears yer 48.00@ 50.00 50.09@53.00 50.00@55.00 | € 
sien re A giant eta 48.00@30.00 49.00@51.00 50.00@55.00 : 
W@4.25 1 iG eee ae 48.00@ 50.00 48.00@49.00 49.00@53.00 
95 @ 2.85 samvandinan., 
35@1.80 PICNICS: oe 
:0@ 33 Re RS ie OG cee ee 36.00@ 40.00 39.00@ 41.00 37.00@40.00 
0@ 23 PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
HAM. Skinned: 
+ 4 rH 12-16 Ibs. ............- 58.00@66.00 60.00@62.60 59.00@64.00 BRAND 
0@ 60 S000 TR oe divcscceveste 57.00@ 64.00 59.00@62.00 58.00@63.00 
BACON, “Dry Cure” Xo. J c : 
a ea Sree 48.C0@ 57.00 55.00@58.00 53.00@57.09 | H H * 
8-10 ibs. Lee aT Pee 45.00@54.00 52.00@55.09 51.00@ 56.00 | ontact your ocal McCormick office or write to: 
01 10-12 Ibs. ........-000e, 45.00@ 54.00 48.09@54.00 49.00@54.00 | 
a | McCORMICK & CO., Inc. 
32, 84 sARD, Refined: 
+ 84 1-Ib. cartons ..........+. 14.50@15.50 14.50@16.00 14.00@16.00 | WORLD’S LARGEST SPICE AND EXTRACT HOUSE 
85 87 50-lb. cartons and cans.. 13.50@14.50 12.50@14.50 None quoted . : 
3@ 98 WN GHOGN Goce ot oesbcioian ned 13.00@14.00 12.00@13.50 11.50@15.00 Baltimore 2, Maryland 
74@ 78 - 
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OLD 


PLANT 
OPERATION 





Hand Method 
Used Since 1880; 


5 Vats per Man 
per Hour 


NEW 


PLANT 
OPERATION 





400 





One Man Empties 
25 Vats per Hour 


with the 
VAT DUMPER 


by PUSH BUTTON 
CONTROL! 


MATERIALS TRANSPORTATION CO. 


N. MICHIGAN AVE. CHICAGO 11, ILL. 














sy 


dela, 


Stainless Steel 


erilizing 


Lavatories 












A completely win 
tary, easily installed 
sterilizing unit. 


One-piece stainless 
steel bowl. Cast aluminum base. Foot pedals 
control hot and cold water. Knife sterilizer on 
right, and cleaver and saw sterilizer on left, 
both of stainless steel. Each unit fitted with 
electric heating element. Water temperature 
controlled by thermostat. 


No. 1934—(Illustrated), Price complete, 
f.o.b. factory 


Also available without sterilizers. Or 
sterilizers can be made for use with steam. 


KOCH Supplies 


Wri 


32 


te to 


2520 Holmes St., Kansas City 8, Mo 





kest service, ca ct. Kansas City, Victor 378 

























CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, APRIL 8, 1953 


REGULAR HAMS 








Fresh or F.F.A. Frozen 
RR 49% n 4934 n 
Po 493,n 49%4n 
cet abe 483,n 48l4n 
| re 48%n 481on 
ME -o roveo' dein 48%n 484on 
SD 45.0 bs ie 48n 4734 n 
rere 47% n 474on 
Frozen 
@52% 
51n 
-16 51n 
16-18 @51% 51n 
18-20 0% 50%4 
20-22 @50%n 50n 
22-24 @50%n 50n 
24-26 50n 50n 
25-30 ........48 @48% 48n 
25/up, 2's in..46 @46% 46n 
PICNICS 
Fresh or F.F.A. Frozen 
. , Se 30%4 801%, 
RRR er 30 29% @30 
URES 2914 @30 29% n 
BES . aa-0a oa 29%, @30 29%, n 
12-14 ........20%@30 29%n 
8/up, 2’s in...29% @30 29%, n 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Square jowls..15% @16 154en 
Jowl butts ...12 @12% 12n 
Or. jowis ... 12n 








BELLIES 
(Square Cut) 
Green Cured 
39n 
38 @38%n 
37n 
36% @36% 
36n 
3314 @34n 
382 @32%4n 
GR. AMN. D. S§. 
BELLIES BELLIES 
Clear 
pe EEE: 27n 25 
eee 27n 25 
25 
241 
22 
19 
FAT BACKS 
Fresh or Frozen Cured 
gh BETTI ELeY 8n 8Y%n 
Me vscckces 8Y%n 9n 
gL) rae 916n 10n 
Dae 10%n 114n 
OS ere lin 11%n 
BORE ecnceta 114%n 12\4n 
i 7 Pree a 11%4n 124%4n 
gt aoe Sec 11%n 12%n 


BARRELED PORK 
Clear Fat Back 





Pork Lake 28n 
30/40.......31n 70/ 80 
40/50.......31n 807100... ... «208 
GO/SD. oe 31n pe eee 





LARD FUTURES PRICES 


FRIDAY, APRIL 3, 1953 
No session, Chicago Board of Trade. 
(Good Friday) 


MONDAY, APRIL 6, 1953 


Open High Low Close 
May 10.35 10.45 10.07% 10.10 
July 10.87% 10.87% 10.50 10.50b 
Sept.11.15 11.20 10.80 10.90a 
Oct. 11.85 11.385 10.97% 11.05 
Nov. 11.25 11.25 11.00 11.07%b 


Sales: 8,920,000 Ibs. 

Open interest, at close Thurs., Apr. 
2: May 840, July 915, Sept. 478, Oct. 
39, and Noy. 10 lots. 


TUESDAY, APRIL 7, 1953 


May 10.05 10.30 10.02% 10.27%4a 
-02%4 

July 10.45 10.70 10.45 10.67% 

Sept. 10.90 11.07% 10.90 11.07% 

Oct. 11.00 11.20 11.00 11.20b 

Nov. 11.00 11.00 11.00 11.00 


Sales: 6,160,000 Ibs. 

Open interest at close Monday, 
Apr. 6: May 798, July 902, Sept. 
483, Oct. 44, and Nov. 12 lots. 


WEDNESDAY, APRIL 8, 1953 


May 10.55 10.35 10.27% 10.30a 

July 10.75 10.77% 10.65 10.65b 
-T7% 

Sept. 11.12% 11.15 11.05 11.05 

Oct. 11.30 11.30 11.20 11.20a 

Nov. 11.00n 


Sales: 3,240,000 Ibs. 

Open interest at close, Tues., Apr. 
7: May 756, July 925, Sept. 496, Oct. 
42, and Nov. 12 lots. 


THURSDAY, APRIL 9, 1953 
May 10.27% 10.27% 10.15 15.15-20 


July 10.70 10.70 15.57% 10.57%4b 
Sept. 11.12% 11.12% 10.95 10.95b 
Oct. 11.20 11.20 11.10 11.10b 
Nov. 11.00n 


Sales: 2,500,000 Ibs. 

Open interest at close Wednesday, 
Apr. 8: May 724, July 949, Sept. 497, 
Oct. 48, and Nov. 12 lots. 


CORN-HOG RATIO 


The corn-hog ratio for 
barrows and gilts at Chi- 
cago for the week ended 
April 4, 1953 was 13.5, ac- 
cording to a report by the 
U. S. Department of Agri- 
culture. This ratio was com- 
pared with the 13.4 ratio re- 
ported for the preceding 
week, with the 9.1 recorded 
for the same week a year 
ago. These ratios were cal- 
culated on the basis of yel- 
low corn selling for $1.548 
per bu. in the week ended 
April 4, 1958, $1.569 per bu. 
in the previous week and 
$1.829 per bu. for the same 
period a year earlier. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


eee eee $13.25 
Refined lard, 50-lb. cartons, 

TD. GHAR a6 cicvcesccices 13.25 
Kettle rend., tierces, f.o.b. 

OE ecb eck vaicscentebeeees 13.75 
Leaf, kettle rend., tierces, 

SiG. CRIOMNO: <6 isos Sans e-daeis 15.25 
RINE BOM oe, Ghis c050 ceacesmode 18.25 


Neutral tierces, f.o.b. Chicago. 18.25 
Standard Shortening *N. & S... 22.00 
Hydrogenated Shortening 

N. & S. 


ee ee seer rer enctecene 23.75 


*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Apr. 3 ....Good Friday, No trading 
Apr. 4 ....10.3744n 9.12%n 10.12% 
Apr. 6 ....10.00n 9.00n 10.00n 
Apr. 7 ....10.12%n _ 8.75n 9.75n 
Apr. 8 ....10.12%n 8.87%4n 9.87440 
Apr. 9 ....10.121%n 8.87%a 9.87440 
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NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Apr. 7, 1953 





Per ewt. 

Western 
Prime, 800 Ibs./down. $41.00@44.00 
Prime, 800/900 ......... 38.00@39.00 
Choice, 800 lbs./down... 37.50@39.00 
Choice, 800/900 ........ 36.00@38.00 
Good, 500/700 .......... 34.00@36.00 


Steer, commercial None quoted 


Cow, commercial ....... 26.00@29.00 
RW CUUNEE (ene heck cae 25.00@ 27.00 
BEEF CUTS 

Prime: City 
ERINGGUALIOR 20 ccc cies $49.0@ 58.0 
Forequarter ........0.. 34.0@ 36.0 
Round 


42.0@ 45.0 
40.0@ 44.0 
. 85.0@ 90.0 
None quoted 
None quoted 


Hip r’d with flank .... 
Short loin, untrim. 

Short loin, trimmed... 
Sirloin, butt bone in... 


NRE 8. ecigigs sx < slalere.ée Sots ain 58.0@ 62.0 
BECO Vs. ah a eee 33.0@ 36.0 
Ree ee 26.0@ 28.0 
BOTS WIC on nc cscees 10.0@ 12.0 
MME hs cveviatesices ae 10.0@ 12.0 
Po aa eee 17.0@ 18.0 


Forequarter (Kosher) .. 
Arm chuck (Kosher) ... 
Brisket (Kosher) 


34.0@ 38.0 
38.0@ 42.0 
- 27.0@ 28.0 


Choice: 
Hindquarter .......... 45.0@ 50.0 
WOULCGUATCO? ose cacces 32.0@ 34.0 
pe Pe ye eee 41.0@ 45.0 
Hip r’d with flank..... 40.0@ 44.0 


Short loin, untrim. .... 58.0@ 65.0 
Short loin, trimmed ...None quoted 
.. None quoted 
Arm ebuck ... 

ja Rae 

Short plate 
cinema need $aoixs 
Full plate 
Forequarter (Kosher) .. 
Arm chuck (Kosher) ... 
Brisket (Kosher) 





35.0@ 38.0 
27.0@ 28.0 


FANCY MEATS 


(1.e.1. prices 


Cwt. 
Veal breads, under 6 oz... 70.00 
So: YS r 100.0 
Po Oe eee 125.00 
Beef kidneys ............ 25. 
Beef livers, selected ..... 65.0 


Beef livers, selected, 
PRS Ee 
Oxtails, over % lb 
LAMBS 


(Le.1. prices 





City 
a6: tee. 0h eRe $48.00@53.00 
42.00@48.00 
38.00@42.00 
48.00@52.00 
42.00@48.00 
45.00@50.00 
40.00@45.00 
37.00@40.00 


Western 


Prime, 30/40 
Prime, 40/50 
Prime, 50/60 
Choice, 30/40 .. 
Choice, 40/50 
Good, 30/40 
Good, 40/50 
Good, 50/60 





Prime, 50/down 
Prime, 50/60 


FRESH PORK CUTS 


(1.e.1. prices 


Western 
Pork loins, 12/down..... $47.00@48.00 
Pork loins, 12/16 ....... 46.00@47.00 
Hams, sknd., 14/down.. 54.00@56.00 
Boston butts, 4/8 lbs.... 43.00@45.00 
Sparerigs, 3/down ...... 41.00@43.00 
Pork trim, regular ..... 22.00 
Pork trim., spec, 80%... 46.00 
City 
Hams, sknd., 14/down. .$55.00@58.00 
Pork loins, 12/down..... 48.00@52.00 


Pork: Joms, 12/16 ...... None quoted 
Pienies, 4/8 35.00@37.00 
Boston butts, 4/8 Ibs.... 46.00@49.00 
Spareribs, 3/down 45.00@48.00 


VEAL—SKIN OFF 


(L.e.1. prices 


Western 


Primes, 80/110 2.50.65. $44.00@47.00 
Prime, 110/150 ; 


44.00@48.00 
Choice, 50/80 .........- 36.00@40.00 
Choice, 80/110 ......... 39.00@ 43.00 
Choice, 110/150 ........ 40.00@ 44.00 
Odds OB/SO Sa ccccccceat 33.00@36.00 
Good, 80/150 ........... 36.00@ 40.00 


Commercial, all wts..... 30.00@34.00 


DRESSED HOGS 


(Le.1, prices 


CR a | ea a $34.50@8 
Bae. Ch SOR EB ci ks wees 34.5 

Be WO TER, MGs is 8 6 etus 0@: 
Ret, 00 GS TOG i cide ntees 34.50@37.50 


BUTCHERS’ FAT* 


(Le. prices 





WME UNG vac cc sinccovceceues %e lb.n 
pS Serer eee Ye lb 
Inedible suet %c Ib 
Pg Se rere 4.¢ Lb. 


*Butcher advocate prices. 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednesday, 
April 8, were reported as 
follows: 


CATTLE: 
Steers, ch. & prime.. .$23.25@24.00 
Steers, choice ........ 19.00@ 22.50 
Steers, good ....... -. 20.00@21.50 
Heifers, gd. & ch..... 17.50@21.00 


Heifers, util. & com'l. 14.50@16.50 
Cows, util. & com’l... 13.50@15.50 


Cows, can. & cut, .... 11.50@13.00 
Bute, BOOW cc cccccocs 14.00@15.00 
Bulls, util. & com’l... 14.50@17.50 
Bulls, can, & cut..... 11.00@12.00 


HOGS: 
Good, ch., 190/200... .$21.50@22.00 
Good, ch., 200/220.... 21.50@22.00 
Gd., ch., 220/240 .... 21.50@22.00 
, 240/270 .... 20.50@21.75 
Gd., ch., 270/300 .... 20.25@20.75 


Peer esessce > * 9 FRM oO 
Prime, 60/70 ........... 34.00@38.00 eee Sens se aon 
Choice, 50/down ....... 42.00@45.00 LAMBS: 

CHOICE, GOGO ccccecccus 38.00@41.00 Choice & prime ...... None rec. 
Good, all wts. .......... 36.00@40.00 GINO. ccs bs cane eaes 22.00@23.00 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 





HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 
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are 


DOLLARS 





When you're 
heating water for 
sterilizing it’s easy 
to burn away 
dollars by keeping 


it too hot. 























water is always hot enough to meet requirements, but you won't spend 
extra money getting it hotter than necessary. 


The Hot Water System shown below is particularly designed for 
Viscera Sterilizing Pans, but the basic system is applicable to practically 
any hot water supply problem. Taylor's catalog for the meat packing 
industry gives full details of this and many other controls and instru- 
ments that can help you protect product quality, and save money too. 
Write for Catalog SOOMP. Taylor Instrument Companies, Rochester, 
N.Y., and Toronto, Canada. Instruments for indicating, recording and con- 
trolling temperature, pressure, flow, liquid level, speed, density, load and humidity. 


| 
| 
| 
| 
| With Taylor Controls on your heating system, you can be sure your 
| 





SELF -ACTING 
TEMPERATURE 
CONTROLLER 


HOT WATER TANK STEAM 














WATER 


INDUSTRIAL 
THERMOMETER 
TRAP 
aM sees so) Sn 
=4 





With a Taylor 36-R Self-Acting Controller there is no need to worry 
about manually regulating valves for adequate water temperature control. 
This control system requires no compressed air or electricity for its 
operation. It will pay for itself in fuel savings in a short time and give 
you the assurance that you are always meeting sterilization requirements. 


Zz 











“Taylor Instruments 
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ACCURACY FIRST 
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INDUSTRY 
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TALLOWS AND GREASES 


Wednesday, April 8, 1953 





Pricewise, the tallow and grease mar- 
ket showed very little change. Move- 
ment of product was only moderate 
late last week. Two tanks of special tal- 
low sold at 4%c, c.a.f. Chicago, and the 
same figure was bid on additional tanks. 
Choice white grease traded at 5%c. de- 
livered East, several tanks involved. 
B-white grease in good call at the 4%%c, 
c.a.f. Chicago figure. Several tanks of 
original fancy tallow sold at 5%c, c.a.f. 
East. Few more tanks of bleachable 
fancy tallow sold at 5c and 5%c, c.a.f. 
East. Prime tallow was bid at 4%c, 
c.a.f. Chicago, with sellers asking frac- 
tionally higher. A couple more tanks of 
original fancy tallow sold at 5%4¢, c.a.f. 
East. 

On Monday, consumers were looking 
for several items in the inedible fats 
group at steady levels. However, sellers 
were holding tight. Couple tanks of spe- 
cial tallow sold at 4%c, c.a.f. Chicago. 
Some action came about on Tuesday, in 
both the eastern and mid-west locales. 
Few tanks of original fancy tallow sold 
at 5%c, bleachable fancy tallow at 5c, 
and prime tallow at 4%c, all delivered 
East. Few more tanks of bleachable 
fancy tallow sold at 414¢, c.a.f. Chicago. 
Several tanks of choice white grease 
sold early at 55c, c.a.f. East, and later 
a few more tanks of same sold at 5'2c, 
also c.a.f. East. Prime tallow moved at 
4%4c, and special tallow at 4%¢c, c.a.f. 
Chicago, several tanks in the sale. A 
couple tanks of yellow grease sold at 
8%c, delivered Chicago. 

No material change in the market on 
Wednesday. Steady prices prevailed, 
and only a few scattered trades were 
made. A tank of bleachable fancy tallow 
sold at 4c, caf. Chicago. Couple 
tanks of No. 1 tallow sold at 3%c, Chi- 
cago basis. Few tanks of No. 2 tallow 
sold at 3%4c, also Chicago basis. Couple 
tanks of yellow grease traded at 3%4c, 
c.a.f. Chicago. B-white grease was b‘d 


at 4c, Chicago, and held %c higher. 
Asking 5c, c.af. East on original 
fancy tallow. Two tanks choice white 
grease sold at 5%c, c.a.f. East. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 5%4c; original fancy tal- 
low, 458 @4%c; bleachable fancy tallow, 
41%c; prime tallow, 4%c; special tallow, 
4¥%c; No. 1 tallow, 3%c; and No. 2 tal- 
low, 3c. 

GREASES: Wednesday’s quotations: 
choice white grease, 5c; A-white grease, 
44%4@4%c; B-white grease, 4@4%c; 
yellow grease, 3% c; house grease, 314¢; 
and brown grease, 2% @3c. 


BY-PRODUCTS MARKETS 


Wednesday, April 8, 1953 


Blood 
Unit 
Unground, per unit of ammonia Ammonit 
(DUNK) ccs cecewenescosccccceceess *4.50@4.75 
Digester Feed Tankage Materials 
Wet rendered, unground, loose, 

RE TE. (6s 5 6:0 665.6 G0 o 650.6445 0 40 6 510)8 *5.25a 
MME Sioa ule fons os Sin aos osc b hie *4.75 
Liquid stick tank cars............ -eee 8.00@3.25 
Packinghouse Feeds 

Carlots, 
per ton 
50% meat and bone scraps, bagged. .$75.00@ 80.00 
50% meat and bone scraps, bulk.... 65.00@ 70.00 
55% meat scraps, bulk ...........+. 70,.00@80.0) 
60% digester tankage, bulk ......... 68.50@75.00 
60% digester tankage, bagged ..... 70.00@ 85.00 
80% blood meal, bagged ........... 120.00 
70% standard steamed bone meal, 
bagged (spec. prep.) .......... 70.00 
65% steamed bone meal............. 55.00 
Fertilizer Materials 
High grade tunkage, ground, per unit 
NN Sean orca nate nGeb et can ses ces 4.25 
Hoof meal, per unit ammonia.......... 6.00@6.25 
Dry Rendered Tankage 
Per unit 
Protein 
EME RONG. oa \ <5 cera. s gees as Sain *1.1242@1.25n 
PPT ee er Or ree *1.05@1.07%on 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed) ............. $ 1.50@ 1.75 
Hide trimmings (green, salted)...... 15.00@17.50 
Cattle jaws, skulls and knuckles, 
BERN AG edn wae sae tine Rein cee cee 65.00n 
Pig skin scraps and trimmings, 
DOF ID. .ccccccsccccccscccccvccsece 5% 
Animal Hair 
Winter coil dried, per ton.......... *55.00@60.00 
Summer coil dried, per ton......... *37.50n 
Cattle switches, per piece.......... 5% 
Winter processed, gray, Ib.......... 10 @ll 
Summer processed, gray, lb......... 3 @ 3%n 





n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, April 8, 1953 








The vegetable oil market sales vol- 
ume was light Monday, at fluctuating 
prices, depending on selection. Some 
selections traded steady with the previ- 
ous week, but soybean oil, peanut oil 
and coconut oil declined. Activity in 
soybean oil was mostly by resellers, 
although original oil was offered freely 
but at higher levels. April shipment 
sold early in the day at 13%c, but 
dropped later to 135sc. May shipment 
cashed early at 135%c to crushers and 
later at 1314c, resale. June shipment 
sold at 13%c, but declined to 13%c. 
Other forward positions lost %c to \e. 

Sales of cottonseed oil were confined 
to the Texas area at 14%c at common 
points. According to some _ sources, 
there was not enough material in the 
Southeast to make a market and at 
best could be quoted at 15%c, nominal. 
Offerings in the Valley were available 
at 15%4c, but best bids were at 15c and 
15%c, but no trading was reported. 
Corn oil sold in a small way at 14%c. 
Peanut oil declined Saturday of the 
preceding week and straight April ship- 
ment sold at 23c. The past week, the 
market dipped further and rumored 
sales were at 22%4c. The coconut mar- 
ket also slipped with trading of first- 
half April shipment at 19%c. Straight 
April shipment was offered at 19c and 
bid at 183%4c. May shipment sold as low 
as 17%e. 

A fair volume of soybean oil traded 
up to noon Tuesday, but afternoon 
activity dwindled. The bulk of sales 
were in April shipment which cashed at 
13%c early, but recovered later to trade 
at 135sc. May shipment sold on resale 
at 18%c, and original oil sold at 13%c. 
The top price paid for this shipment 
was 13%%c, unchanged from the previ- 
ous day. June and July shipment were 
bid at 13%e and 13%c, respectively, but 
sales if any, were scant. 

There was very little cottonseed oil 











For 60 years now, The National Provisioner has been 
the undisputed leader among magazines published for 
the meat packing and allied industries. 


First-—in everything that helps to make a good magazine great .. . 
First—— in editorial content - - editorial service - - in number of pages - - in advertising . . . 


First——to report the market and prices . . . 
First—— to report industry news - - to accurately interpret the news and business trends .. . 


First-——in service to packer, processor and advertiser alike. 


THE NATIONAL PROVISIONER... . “First in the field" 


ra 
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available and trading was _ limited. 
Valley oil sold sparingly at 15%c, and 
that figure was quoted nominally in the 
Southeast. The market in Texas was 
pegged at 14%c, nominal. Corn oil de- 
clined to sell at 14%c. Peanut oil con- 
tinued to trade at 22%c and offerings of 
coconut oil were priced down to 19c, but 
without action. 

Sellers of original soybean oil and re- 
sellers were equally active in the mar- 
ket at midweek, and price advances 
were registered for most shipments. 
April shipment sold at 13%4¢. May ship- 
ment moved at 13%%c, and a couple of 
tanks of June shipment cashed at 13%c. 
Later offerings were priced %c higher. 
July shipment was offered at 13%e and 
bid at 13%c. 

The cottonseed oil market continued 
dull and a few tanks sold in the Valley 
at 154%c. In the Southeast, oil was 
available at one location at 15%4c and at 
another area as low as 14%c. No move- 
ment at either level was recorded, how- 
ever. Buyers were seeking oil in cen- 
tral Texas at 14%c and bids at 14%c 
were unfilled at western points. Corn oil 
sold at the preceding day’s level, but 
sellers were asking 14%c later in the 
day. Peanut oil sold in a minor way in 
the Southeast at 22%c. The coconut 
oil market was erratic. Spot oil was 
offered at 1844c while distant positions 
were offered all the way down to 16%%4c. 
Straight April shipment was offered at 
17%4c and 18c. Buying interest was too 
light to encourage trading. 


CORN OIL: Market declined %c in 
light trade. 

SOYBEAN OIL: Price structure 
weak early, but firm at midweek com- 
parable to last week’s trading levels. 

PEANUT OIL: Sketchy sales at 1%¢ 
loss. 

COCONUT OIL: Offerings decline 
1%c but sales restricted. 

COTTONSEED OIL: Available offer- 
ings %c higher than buying interest. 
Scattered sales in Valley at steady 
prices. 


Cottonseed oil prices in New York 
were quoted as follows: 

FRIDAY, APRIL 3, 1953 

GOOD FRIDAY 
(No trading) 
MONDAY, APRIL 6, 1953 

Prev. 

Open High Low Close Close 
> eee 17.25b 17.28 17.21 17.21 = 17.35b 
July .....- 17.00b 17.05 16.98 16.98  17.09b 
ee 15.80b 15.83 15.75 15.75 15.89 
So AES 15.35b 15.35 15.35 15.25b 15.45b 
i eee 15.25b 15.20 15.13 15.14 15.30 
GOR. ci scic 15.00b = 15.00b. 15.00b 
Mar 4 15.00n 15.09n 15.00n 

Sales: 65 lots. 

TUESDAY, APRIL 7, 1953 
AER 17.15b 17.27 17.25 17.19b 17.21 
, er 16.90b 17.00 16.92 16.95b 16.98 
We ewes 15.70b 15.78 15.70 15.78 15.75 
ets! sede 15.20b 15.32 15.32 15.31b 15.25b 
1 ees 15.10b 15.10 15.10 15.15b 15.14 
SERS sc incee ee “ees 15.00b 15.00b 
| Sree 15.00n 15.00n 15.00n 

Sales: 42 lots, 

WEDNESDAY, APRIL 8, 1953 

MAS. icccae 17.30 17.35 17.30 17.35 17.19b 
POR. ecas 17.07 17.10 17.07 17.07b 16.95b 
SOC, scans 15.80 15.80 15.79 15.80 15.78 
See ee i ee eee ee 15.33b 15.31b 
J 15.18b 15.15 15.15 15.15b 15.15b 
A ES eee 15.00b sateen ° 648 15.00b 15.00b 
MEG cesnas 15.00n 15.00b 15.00n 

Sales: 36 lots. 
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FEB. SHORTENING, EDIBLE 
OIL SHIPMENTS 


Total shortening and edible oil ship- 
ments to all interests fell to 277,418,- 
000 Ibs. in February from 313 643,000 
lbs. in January, the Institute of Short- 
ening and Edible Oils has reported. 
Of the February amount, 114,448,000 
lbs., or 41.2 per cent was shortening, 
and 153,688,000 lbs., or 55.4 per cent, 
edible oil. 

Shipments to agencies of the federal 
government and federal government 
controlled corporations and shipments 
for commercial export totaled 9,282,- 
000 Ibs., or 3.4 per cent of the total, 
compared with 7,730,000 lbs., or 2.5 
in January. 


VEGETABLE OILS 


Wednesday, April 8, 1953 
Crude cottonseed oil, carlots, f.o.b. mills 


VOR <ikc cSccccvede cae Veccnmepes 154%pd 

ee MPT ee ore re 154%n 

WINSNEE, «1365 cia hawci ame anes 14% @14%b 
Corn oil in tanks, f.o.b. mills........ 14% pd 
Peanut oil, f.o.b. Southern mills..... 22% pd 
Boybetn Gil, DOCH «ncn cec cswecccs 13% pd 
Coconut oil, f.o.b. Pacific Coast...... 18%a 
Cottonseed foots, 

Midwest and West Coast........... 14%@ 1% 
Wael avec .cot be cceueeuns Cenkeeas sas 1%@ 1% 
OLEOMARGARINE 
Wednesday, April 8, 1953 
White domestic vegetable ...........+..e00% 28 
Bo ee ree eee eT 29 
DEAE CREE DOGG ioe 6. dein 8.0 HRs ce ceneoces 24 
Water CRGFROG DARUEF ic oicits cc civicccscccees 23 
OLEO OILS 
(F.0.B. Chicago) 

b. 
Prime oleo stearine (slack barrels)........... 6 
Bxtra oleo Off) (Grams)... .ccccccccsvcccsccces 11 





| in name... 
high grade in fact! 
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Big packer hides trade at mixed prices 
during week—Largest volume sold at 
midweek—Small packer market steady 
—Calf and kipskin sales at steady lev- 
els to fractionally lower on the calf— 
the sheepskin market remained mostly 
unchanged from the previous week, 
with little action. 


CHICAGO 


PACKER HIDES: The big packer 
hide market appeared in a softer posi- 
tion early in the week as buyers were 
bidding %c lower. Offering lists were 
withheld and packers were not commit- 
ting themselves. 

Although indications pointed to a 
weaker market Monday, a firmer note 
was injected Tuesday, when sales of 
big packer hides were accomplished at 
steady levels. Lighter stock did not 
move, however, and it was difficult to 
pin-point prices relative to selections 
traded. About 4,000 heavy native cows 
sold at 14c and heavy northern cows 
brought 15c. Some 4,300 branded cows 
moved at 13c. Branded steers sold at 
lic for the butts and 10%c for the 
Colorados. An outside independent 
packer sold lighter average butts and 
Colorados at 11%%c and llc, respec- 
tively. Lots totaling 1,000 each of heavy 
Omaha and St. Paul native steers 


brought 12%c and 18c. Late in the 
day, about 6,000 light native steers sold 
at 16c. 

A considerable amount of trading 
transpired at midweek at mixed prices. 
About 17,000 light native cows sold at 
164%c and 17c. About 11,000 heavy na- 
tive cows brought 14c for the Rivers 
and 15¢c for the Chicagos. Branded 
cows, about 3,000, sold at 13c. A lot 
of 1,000 ex-light native steers sold at 
19%c and about 10,000 heavy native 
steers brought 12%c. Some 700 heavy 
Texas steers sold at 11%c and 500 
light and ex-light Texas steers sold at 
14¢ and 17%4c, respectively. A mixed lot 
of St. Paul branded steers and cows 
sold steady at 11c, 104%c and 13c. About 
2,000 bulls sold at 10%c, native basis. 
Large outside independent packers sold 
about 3,000 Colorados at 10%c and 2,- 
200 butt-branded steers at 1lc. About 
1,400 light native cows sold at 16%e 
and 1,600 branded cows reportedly 
brought 13c. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer market ap- 
peared in a better position this week, 
although some tanners were hesitant 
to reach for stock at offering levels. 
The 50@52-lb. average hides sold at 
14c and 14%%c, with exception sales as 
high as 15c, freight considered. The 








it's the 


One printer and one set of interchange- 
able word slugs or quick-change solid 
plates enable packers and processors to 
imprint any cellulose casing for any prod- 
uct. Quickly adaptable for use on sausage 
cartons. Imprint stands cooking, washing, 
soaking, smoking or handling! Printer 
$57.50 with 2 standard type holders. Word 
slugs or printing plates extra. Order today! 


2500 IRVING PARK ROAD 
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For new imprint savings... 
plus a sales-compelling impression... 


GREAT LAKES CARTON and CASING PRINTER 


V Imprints cellulose casings! 

V Handles any display carton! 
V Fast, easy to operate! 

V Skilled operator not required! 


V Interchangeable word slugs or 
solid printing plates! 


V Standardizes carton and casing 
design! 


V Complete ingredients clause can 
be changed in a few minutes to 
match any formula change! 


V Eliminates obsolete cartons 
and casings! 


GREAT LAKES STAMP & MFG. CO. 


e CHICAGO 18, ILLINOIS 








54@56-lb. average sold at 13%c and 
14¢ and the heavier 58@60-lb. average 
moved at 18c. All averages traded were 
April hides with 1%¢ discount for the 
brands. Good locker butcher country 
hides sold at 11%4c, and mixed lots con- 
taining 15@20% renderers traded at 
10¢ and 11c. 

CALFSKINS AND KIPSKINS: Late 
last week, about 30,000 calfskins sold 
at 47%4c for the northern heavies and 
45c for the lights. These prices were 
2%c under previous sales. About 5,000 
St. Louis kipskins also traded late in 
the week at 3714c. The past week, an 
outside independent packer reportedly 
sold overweight kip at undisclosed 
prices. 

SHEEPSKINS: Action was not very 
broad and prices held mostly steady. 
A car of No. 2 and No. 3 shearlings 
brought 1.70 and 1.10, respectively. The 
No. 1 shearlings were difficult to move 
at 2.50, and some sales were heard at 
2.40. Fall clips sold as high as 3.00 
the previous week, but no action at 
that level was encountered this week. 
Dry pelts were quoted in a range of 
28@29c, nominally. There were some 
sales of pickled skins at 13.00, while 
others were reported slightly less at 
12.75. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 

Apr. 8, 1953 Week 1952 
Nat. steers ..12%@16% 13 @16% 10 @l15%n 
Hvy. Texas 

SS eras 11% 11n 9n 
Butt branded 

PEE 11 lin 9 
OS i ae 10% lin 8n 
Ex. light Tex. 

oo) 17% 17% 16n 
Brand’d cows. 13 13 @13%n 12n 
Hy. nat. cows.14 @15 14 @15% 12 @13n 
Lt. nat. cows.164%4,@17 17 14 @1in 
Nat. bulls ... 10% lin 10n 
Brand’d bulls. 9 10n 9n 
Calfskins, Nor. 

BOVIS cs 47% 50 35n 

10/down 45 47% 27% 
Kips, Nor. 

nat., 15/25. 3744n 374on 26n 
Kips, Nor. 

branded ... 32%4n 32%en 2314n 


SMALL PACKER HIDES 

STEERS AND COWS: 
60 Ibs. and over.12%@13n 124%@13n 
TP TUB. oie tiie oe 14@144%n 14@14%n 


12@12'%n 
13@ 134gn 


SMALL PACKER SKINS 
Calfskins, under 
15 Ibs 


Decay énsee 35 35n 31n 
Kips, 15/30 ..... 30@32n 30@32n 26@27 
Slunks, reg. .... 1, 1.50n 1 
Slunks, hairless.. 50n 50n 40n 
SHEEPSKINS 

Pkr. shearlings, 

No. ..+..-2.40@ 2.50 2.50n 2.50@2.60 

Dry Pelts .. 29 29 35@ 36 
Horsehides, 

untrmd, ....9.75@10.00n 9.75@10.00n 7.50@8.00 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 4,°1953, were 4,643,- 
000 lbs.; previous week, 5,979,000 Ibs.; 
same week 1952, 4,427,000 lbs.; 1953 to 
date 68,919,000 lIbs.; same period 1952, 
64,146,000 lbs. 

Shipments for the week ended April 
4, 1953, totaled 2,756,000 Ibs.; previous 
week, 4,691,000 Ibs.; corresponding 
week, 1952, 4,866,000 lbs.; this year to 
date, 49,428,000 Ibs.; 
week, 1952, 54,360,000 Ibs. 
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PHILADELPHIA FRESH MEATS 
(Tuesday, April 7) 


WESTERN DRESSED 
BEEF (STEER): 





Prime, GUO-GO0 oo ccccccccccccseses None quoted 
CMO POE sok navoweseccaccwes $38.00@39.75 
Choice, 800-000 ........cescccccece 37.00@38.00 
Exh dedibin a ole tales webied 35.00@37.25 
Commercial, ns, OEE Ee None quoted 
Commercial, 600-700 ............4-- None quoted 
cow: 
Commercial, all wts. .............. 28.00@31.00 
Utility, all wte. .....cccececcccees 28.00@30.00 
VBAL (SKIN-OFF): 
SN, ME Shas Cece ccacvsowsbas 43.00@ 45.00 
SRD 0. g:40.n nae Sie 00s wewRC 42.00@ 44.00 
EL CEE chaste che becbavestsen 38.00@41.00 
GO BR a Eves ccc tach ecbees 38.00@41.00 
COmmUrCial, BU Wil, ok. ccctesses 32. 00@36.00 
Mls He Us. aaeceedsvictacdeas me 28.00@32.00 
LAMB: 
Peery eere crete 46.00@48.00 
SG IRPIREL Sai 9.0.4 :5:6.5'si6:4'e-0'e:e-0r0,8 wasn 44.00@46.00 
ES CTE Si o'v.c's 854 tg ce ei Cee'ehs 39.00@44.00 
SS EE eas dea dciisae vec sckcs 46.00@48.00 
RS ec cc uivaia:s ow eraaieae 44.00@46.00 
LN 3 soe) o.0cc'e He a'daitd-4.0 38.00@ 44.00 
Good, PE iat er nee gee 2 0.00@45.00 
OES aoc cdetosescnscnve 35.00@40 
PORK CUTS—CHOICE LOINS: 
(Bladeless included) 12/down ..... 47.00@49.00 
(Bladeless included) 12-16 .. . 47.00@48.00 
(Bladeless ineluded) 16-20 . -- None quoted 
BUTTS, BOSTON STYLE, 4-8 .» 42.00@45.00 
SPARERIBS, 3 lbs. down..... -+ 40.00@42.00 
LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 
Hindgtrs., 600/800. .$50.00@ 55.00 $47.00@49.00 
R'd, no flank ...... 46.00@ 50.00 47.00@49.00 
Hip r’d, with flank. 45.00@ 48.00 46.00@48.00 
Full loin, untrmd... 55.00@ 60.00 47.00@50.00 
Short loin, trmd.. _ 00@115.00 70.00@75.00 
BORER cccsecctisesas 9.00@ 12.00 ogas: 
Free eee 55.00@ 60.00  48.00@52.00 
PUI COUCR. vsicaes oc 32.00@ 34.00  33.00@35.00 
Or. cut, chuck ..... 31.00@ 33.00 32.00@34.00 
Brisket ........... 25.00@ 27.00  25.00@27.00 
Short plates ....... 10.00@ 12.00 10.00@12.00 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended April 4, with comparisons: 


Week Previous Cor. Week 
April 4 Week 1952 
SS. meats, 
oe dcdeese 4,204,000 6,012, 22,306,000 
Weeds | meats, 
ree 21,069,000 24,065,000 29,406,000 
Lard, pounds . 2,762,000 5,596,000 3,347,000 


EASTERN BY-PRODUCTS MARKET 


New York, Apr. 8, 1953 

Dried blood was quoted Wednesday 

at $4.75 per unit of ammonia. Low test 

wet rendered tankage was priced at 

$4.75 per unit of ammonia. Dry rend- 

ered tankage was listed at $1.05 per 
protein unit. 


~—e 
THURSDAY'S CLOSINGS 
Provisions 


The live hog top at Chicago was 
$21.80; average, $21.25. Provision prices 
were quoted as follows: Under 12 pork 
loins, 44; 10/14 green skinned hams, 
51144@52%; Boston butts, 40@40%4; 
16/down pork shoulders, 35n; 3/down 
spareribs, 39; 8/12 fat backs; 9@10; 
regular pork trimmings, 20n; 18/20 DS 
bellies, 25; 4/6 green picnics, 3044; 8/up 
green picnics, 2914@29%. 

P.S. loose lard was quoted at 8.87% 
asked, and P.S. lard in tierces at 10.12% 
nominal. 


Cottonseed Oil 
Closing cottonseed oil prices in New 
York were quoted as follows: May 
17.30b; 35a; July 17.01; Sept. 15.68; 








Oct. 15.15b, 20a; Dee. 15.00b, 05a; 
Jan. 15.00b; March 15.00n. Sales: 25 
lots. 
N. Y. HIDE FUTURES 
FRIDAY, APRIL 3, 1953 
GOOD FRIDAY 
(No trading) 
MONDAY, APRIL 6, 1953 
Open High Low Close 
Apr. -. 16.00b 16.15 15.95 16.15 
July . 15.75b 15.80 15.60 15.72 - 80 
Oct. 15.30b =: 15.40 15.20 15.35 
QB. <: 14.90b 14.95 14.95 14.95b-15.00a 
Apr., 54. 14.60b 14.65 14.65 14.60b- 70a 
July, °54. 14.25b ahet eee 14.25b- 35a 
Sales: 142 lots. 
TUESDAY, APRIL 7, 1953 
Apr. .. 15.90b 16.40 16.30 16.37 - 38 
July .... 15.66-67 16.04 15.66 15.97 
OG. ci.ca: cee 15.65 15.60 15.63 
Jan. 14.78b 15.23 15.23 15.20b- 25a 
Apr., 154. 14.40b “s Gea 14.80b- 90a 
July, °54. 14.25b e0e0 eeie's 14.50b- 60a 
Sales: 59 lots. 
WEDNESDAY, APRIL 8, 1953 
Apr. .... 16.25b 16.65 16.45 16.47 - 45 
July . 15.90b 16,35 16. 15 16.24 
Oct. - 15.60b = 15.95 5.75 15.85b 90a 
Jan. 15.20b 15.45 15. 45 15.45b- 50a 
Apr., 54. 14.80b née 15.15b 25a 
July, °54. 14.50b 14.85b 97a 
Sales: 88 lots. 
THURSDAY, APRIL 9, 1953 
Apr. . 16.10-15 16.55 16.10 16.40 
July . 15.96b 16.40 16.10 16.35 
Oct. ij 16.08 15.85 16.05b- 10a 
Jan. oeee chee 15.65b- 75a 
Apr., gitut er 15.40b- 62a 
July, 15.13 15.08 15.15b- 22a 





Sales: 118 lots 








6 0 





215 WEST OREGON STREET 


Locman Sy 
BEEF PACKERS 


Phone BRoadway 1-0426 





MILWAUKEE 4, WISCONSIN 





WE SOLICIT YOUR INQUIRIES FOR BONELESS BEEF 
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lifts 
cleaner 
12 feet 


balanced 
to cut 
fatigue 


rubber 
safety 
apron 


Stops hose 
twisting 


handles 
insulated 





Just twist the valve to clean and 
rinse. That’s how simple and fast 
this steam gun works. It hits grease 
and grime with heat, force, power- 
ful Oakite detergent—breaks up, 
floats off all soils, even from hard- 
to-reach areas. You need no pumps, 
motors, injectors—just rubber hose, 
solution container, 30 Ibs. of steam 
—and you're ready to clean 


Truck meat racks 

Viscera tables 

Killing room floors, walls, ceilings 
Retorts, kettles, ovens 


Try it yourself. Ask your Oakite 
Technical Service Representative, 
or write Oakite Products, Inc., 20A 
Rector St., New York 6, N. Y. 


INDUSTRIAL Cig, 








soon 
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Stock Yards Firm Begins 
Livestock Marketing Study 

With its major objectives directed at 
improving the efficiency of livestock 
marketing, a long-range research pro- 
ject to be centered at Iowa State 
College of Agriculture has been launch- 
ed in Iowa and northern Illinois. 
The Chicago Stock Yards company 
has provided a grant to make the 
study possible. Participating, too, the 
University of Illinois will supervise 
the collection of research data in 
Illinois. 

Through extensive studies of past 
and current marketing practices, using 
data of actual sales of livestock, the 
researchers hope to come up with an 
answer to the long-standing question 
in the mind of livestock farmers: How 
and where to market to increase profits. 

The collection of information will 
be conducted by a staff of 20 inter- 
viewers by direct, on-the-farm visits 
with a panel of approximately 1,000 
farmers now actively operating feedlots 
in Iowa and northern Illinois. 

In addition to the major objective of 
improving marketing efficiency, the 
project has these further aims: 1) To 
determine why and how farmers select 
the market outlets they do; 2) To deter- 
mine how existing marketing facilities 
and marketing services can be more 
effectively used or how they can be 
improved to provide better markets 
for the farmers’ livestock; 3) To deter- 
mine present trends in market patterns 
and the reason for these trends; 4) To 
study comparative prices between mar- 
kets and to determine what net price 
inter-relationships exist between dif- 
ferent markets and what effects these 
have on net returns to farmers by 
areas, and 5) To study farmer breed- 
ing, feeding and marketing intentions. 


A cow has four stomachs, of which 
the rumen is the largest, with a total 
capacity of 120 to 180 quarts. She can 
eat 100 lbs. of grass and drink 10 to 
15 gallons of water daily. 


U.S. To Support 1953-54 


Wool Crop At 53.1c Lb. 


The U. S. Department of Agriculture 
has announced a national average wool 
support price of 53.1 per Ilb., grease 
basis, for the 1953-54 marketing year. 
This compares with a 54.2c per lb. sup- 
port price for the 1952-53 marketing 
year just ending. 

The national average wool support 
price is based on 90 per cent of the 
59 parity price for wool just announced. 
Representative wool loan rates and 
other program details will be announced 
in a few days. 

A wool price support program is re- 
quired by the Agricultural Act of 1949. 
This Act provides for support between 
60 and 90 per cent of parity. Under this 
legislation, the support is required to 
be at a level within this range to en- 
courage an annual production of ap- 
proximately 360,000,000 lbs. of shorn 
wool. Production has been below this 
level for several years and in 1952 was 
232,373,000 Ibs. 


SALABLE AND DRIVE-IN 
RECEIPTS AT 65 MARKETS 
Total salable and driven-in receipts 
of livestock by classes during February 
1953 and 1952 at the 65 public markets. 
TOTAL SALABLE RECEIFTS* 


Feb., 1953 Feb., 1952 

COeNn ineaiieawedaakes 1,137,707 1,074,516 
RENO: “ah opiuuncearcees 240,347 233,118 
DME? Awan weadae kien de 1,800,491 2,579,934 
ee ere ee ee 582,170 573,032 

TOTAL DRIVEN-IN RECEIPTS 

Feb., 1953 Feb., 1953 

Oe nak icatcdssiaic 1,095,544 992,224 
CMON. cow Seige aad sie 253,865 237,584 
EUG osc svewnecsesew a ane 2,921,736 
BOD ~< scien abou Gace 2 562,743 492,054 
*Does not include through shipments and direct 
shipments to packers when such shipments pass 


through the stockyards. 

Drive-in receipts at 65 public mar- 
kets constituted the following percent- 
ages of total February receipts, which 
include through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 82.9; calves, 88.5; hogs, 83.5; 
and sheep, 54.2. Percentages in 1952 
were 78.8, 86.9, 80.6 and 50.8. 


February Swine Higher: 
Other Stock Below 1952 


Packers operating under federal in- 
spection during February bought most 
classes of livestock at prices lower 
than those paid in the corresponding 
month of 1952. 

Average cost of cattle in February 
at $19.38 was 67 per cent of 1952, calves 
at $22.87 were 27 per cent under 1952; 
hogs at $19.45 had 113 per cent of last 
year’s value, and sheep and lambs aver- 
aging $21.14 cost 21 per cent less than 
in the preceding year. 

The 1,170,243 cattle, 421,826 calves, 
4,549,511 hogs and 1,088,153 sheep and 
lambs slaughtered under federal inspec- 
tion in February had dressed yields: 

Feb. 1953 Feb. 1952 


(1,000 Ibs.) (1,000 Ibs.) 
MOCO edad toa esdeee sa acaks 655,295 556,140 
WOE cate hates week kn 46,195 37,280 
Pork (carcass wt.) ....... 816,995 1,072,252 
Lamb and mutton ........ 53,1 48, 
NER Seb wecwnen estas 1,571,651 1,714,658 
a) a) ee, ae 601 ,4 771,472 
Oe re eee 157,799 220,934 
Rendered pork fat ........ 7,670 10,283 


Average live weights in February 
were: 


BUGRCOE ss. Coie A oie 1,005.0 1,013.0 
RNs 0s 5 ho te oa re 1,014.0 1,029.9 
TRU os PER Te ee 865.5 877.3 
WS Sirs centk ow CON bas oars 1,027.1 1,082.0 
WO 65 sos bhiveas dake oesde 194.7 191.1 
PE et tai chon epee 8 234.8 245.1 
Sheep and lambs............ 102.8 104.2 


Dressed yields showed only minor 
changes from a year earlier: 





Feb., 1953 Feb., 1952 
CRM Fe daele Unb G08 cctreece o> Gee 56.0 
SID cacsin-s-05go. 8 36:66 50k Valcnvels 6si6 aa 57.3 
WE cece cadiee thay scbasiws one 76.6 75.9 
Sheep and lambs 47.7 47.7 
Lard per 100 Ibs 14.8 15.6 
EAPO OOF COUR cc cciccc cen BE 38.3 
Average dressed weights compared: 

Feb.. 1953 Feb., 1952 
RMIT Kerana-sovidcss 60 sv caw carne 561.8 567.3 
Se En en erred ae 110.2 109.5 
6s 5:5 icnteccara's ha t4 te dele 179.9 186.0 
Sheep and lambs .............. 49.0 49.7 


LIVESTOCK CAR LOADINGS 


A total of 6,703 cars were loaded 
with livestock during the week ended 
March 28, 1953, according to the 
American Association of Railroads. 
This was a decrease of 776 cars from 
the same week in 1952 and 173 less 
than during the same period of 1951. 





K-M ... the vital link 


between you and profitable 
* livestock buying / 


Conveniently located 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS, 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
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KENNETT-MURRAY 


LivesTrocm BUTING 





HUNTER 


Sseeaevica 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 





PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G. JOYCE, Boston, Mass, 
e F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C. 


BEEF + PORK » SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 





The National Provisioner—April 11, 1953 


2 


ao an a le Pe ee 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, April 


7, were reported by the Production and Marketing Admin- 
istration as follows: In good hands 





I; 
8t. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
2 HOGS (Includes Buk of Sales) 


eral in- BARROWS & GILTS: 


ht m Choice: ; 
ost 120-140 Ibs. - 75-19.00 None ree. None rec. None rec, None rec. 


; lower 140-160 Ibs. ... 18.75-20.75 $17.50-20.00 None rec. None rec. $19.00-20.50 
ponding 160-180 Ibs. ... 20.50-21.40 19.50-21.25 None rec, $18.25-21.25 20.25-21.75 
180-200 Ibs. ... 21.35-21.50 $21.00-21.50 21.00-21.85 21.25-22.00 





200-220 Ibs. ... 21.35-21.50 21.25-21.50 21.00-21.85 21. 25-22.00 














ebruar 220-240 Ibs. ... 21.00-21.50 21:00-21.50 21,00-21.85 21.25-22.00 
y 240-270 Ibs. ... 20.40-21.35 21.25-21.50 20.60-21.25 5 30:50.21,50 
, calves 270-300 Ibs. ... 20.25-20.75 21.00-21.40 None rec. 20.00-20.75 
r 1952: 300-330 Ibs. ... None ree.  20.75-21.00 None rec. .f 19.50-20.25 
’ 330-360 Ibs. ... None ree. None ree. None rec. 19. 50-20. 00 = 19.00-19.50 
of last Medium: 
S aver- 160-220 lbs. ... None ree. None rec. None rec, 17,75-20.75 None ree. 
ss than SOWS: 
Choice 
cal 270-300 lbs. ... 20.00-20.25 None rec 19.50 only =—-19.50-20.25 19.75-20.25 
alves, 300-380 Ibs. ... 20.00-20.25 19.25-19.50 19.50-20.25 19.75-20.25 





























ep and 330-360 Ibs. ... 19.75-20.25 20.00-20.25 19.25-19.50 19.50-20. 25 19.50-20.00 
° 360-400 Ibs. ... 19.50-20.00 19.50-20.00 19.00-19.25 19.50-20.25 19.50-20.00 
Inspec- 400-450 Ibs. ... 19.00-19.75 19.00-19.75 18.75-19.25 18.25-19.75 18.50-19.50 
Ids: 450-550 Ibs. ... 17.75-19.25 18.25-19.25 18.00-18.75 18.25-19.75 18.00-19.00 
‘eb. 1952 Medium: 
,000 lbs.) 250-5 lbs. ... None rec. 17.50-19.50 None rec. 17.50-19.75 None rec. 
cee.20e siaiaie | 
280 SLAUGHT CATTLE & CALVES: | 
1,072,252 | STEERS: : | 
on Prime: | 9) 
1,714,658 | e O 
771,472 700- 900 lbs. .. 24.00-26.50 23.00-25.00 22.75-25.00 22.50-24.00 | Va ly ] bl po 
220; 900-1100 Ibs. .. 24.00-26.50 24.25-27. 23.00-25.50 23.00-26.00 23.00 | a car - 
10,283 1100-1300 Ibs... 23.50-26.00 23.75-27.50 22.75-25.50 22.75-26.00 23.00- | 
bruary 1300-1500 Ibs. .. 23.00-26.00 23.00-27.00 22.50-25.00 22.50-24.50 
ua Choice: | 
700- 900 Ibs. .. 21.00-24.00 21.50-24.25 20.50-23.00 20.00-22.75 21.00-23.00 | sa) 3 
eb., 1952 {200-1100 Ibe. i 21. res ma 21. 25. 24.25 20. 50-23.00 20.00-28:00 21.00-23.00 | You bet it is. 
1,013. Le B. +. 2 23.50 2 1-24.25 20.25-22.75 20.00-23.00 20.50-23.00 | . 
10209 1300-1500 Ibs. .. 21.00-2% 21.00-23.75 20.00-22.75 20.00-22.75 20.00-23.00 | And that’s why you can be certain 
877.3 Good: | £45. 8 
i ae S00 Be. .. 19,00-21.00 20,00-21.50 18.00-20.50 18.00-20.00 18.50-21.00 | it’s in good hands when you 
: - Ss. .. 19.00-21.00 19.75-21.50 18.00-20.50 18.00-20.00 18. 50-21.00 | : ’ . 
245.1 1100-1300 Ibs. .. 18.50-21.00 19.50-21.25 18.00-20.25 18.00-20.00 18.50-21.00 | route it Spector. Here's why: 
Paes Commercial, 
minor 2 ae 17.00-19.00 16.50-18.00 16.00-18.50 ULTRA MODERN REEFER FLEET 
Utility, all wts. 15.50-17.00 14.50-16.50 15.00-16.00 | for all types of perishable cargo. Most with Hunter 
eb., 1952 HEIFERS: temperature control units. 
56.0 Prime: 
57.3 600- 800 Ibs. .. 23.50- 25. 00 23.25-24.00 atabtac:wedaniiné, 
75.9 800-1000 Ibs. .. 23.00-25.00 23.25-24.25 ; . 
47.7 Gide! assigned to perishable loads, both at the 
iat 600- 800 Ibs... 21.00-23.50 21.00-28.25 19.00-22.00 20.50-22.50 terminal and en route. 
s 800-1000 Ibs. .. 20.50-23.00 20.75-23.2: 18.75-22.00 20.00-22.09 
ared; Good: PERIODIC ROAD CHECKS. 
b., 1952 500- 700 Ibs. .. 18.50-21.00 19.75-21.00 18.00-20.00 17.00-19.00 18.00-20.50 
567.3 700- 900 Ibs. |. 18.00-21.00 19.00-21.00  17.50-20,00 16.50-17.00  18.00-20.50 oan Sts tilcctads of dines ailsaaties 
109.5 ; cargo Cc ° 
4p Commercial, 
186.0 all wts. |...... 16.50-18,.50 16.50-19,.75 16.00-18.00 15.00-17.00 16.00-18.00 
49.7 Utility, all Wwts. 15.00-16.50 15.00-16.50 14.00-16.00  13.25-15.00 14.50-16.00 aE AE a 
GS COWS: of nearly 20 years includes hauling assignments for 
Commercial, leading packers throughout the nation. 
loaded al Wis... 14.00-15.50 15.50-16.50 14.00-15.00  13.75-15.00 14.00-16.00 
ended Utility, all wts. 13.00-14.00 13.75-15.50 12.50-14.00 12.25- 13.50-14.50 
Canner & eutter, 
ts 50-13.5 , 4.25 .00-12.5 0.50-12.5) 0-13.50 4 . . 
0 the See We. eewuds 10.50-13.50 12.00-14.25  10.00-12.50 10.50-1 0 11.50-13.5) Write or phone for Points of Service Today 
roads. BULLS (Yrls. Excl.) All Weights: 
; from GOOG ..nsccccces None rec. 14.50-17.00 None rec. 14.00-16.00 13.50-14.50 the wise selector routes it 
3 ] Commercial .... 16.00-17.00 17.75-19.00 16.00-16.50 16.50-17.50 13.50-14.50 
ess UR: 45 ov os ose 15.00-16.00 16.00-17.75 14.50-16.00 14.50-16.50 16.00-18.50 


Down): 
Choice & prime.. 21.00-25.00 19.00-25.00 20.00-22.00 20.00-25.00 23.00-26.00 
16.00-23.00 





951. GEE cc ckenc 13.50-15.00 14,00-16.00 13.00-14.50 13.50-14.50 15.00-18.50 
———— VEALERS, All Weights: 
Choice & prime... 23.00-30.00 27.00-28.00 22.00-25.00 25.00-27.00 24.00-28.00 
Com’l & good... 17.00-23.00 17.00-27.00 16.00-22.00 18.002 25.00 18.00-24.00 
| CALVES (500 Lbs. 
—— 









Com’l & good... 16.00-21.00 15.00-19.00 15.00-20.00 16.00-2 











UBS SHEEP & LAMBS: HOME OFFICE: 3100 SOUTH WOLCOTT 
LAMBS (110 Lbs. Down): terminals in boston CHICAGO 8 
Choice & prime... 23.25-24.50 2 22.00-23.50 23.00-23.50 23.00-24.25 bridgeport 
Good & choice... 22.00-23.75 is “ 20.00-22.50 21.00-23.00 20.00-23.25 chicago 
Mass, as Rae, : 
EWES: indianapolis 
ia, Pa, Good & choice... None ree. 9.50-11.00  8.50-10.50  9.00-10.00 — 9.50-10.50 milwaukee 
Cull & utility... None rec. 7.00- 9.00 6.75- 8.50 6.00- 9.00  6.50- 9.25 newark 
. C. new britain 
new york 
peoria 
cCAdoutnge philadelphia 
providence 





Seacouings ND E RS racine-kenosha 
SPICES fl ae 
Cc Uu R E Ss worcester 


ARCHIBALD & KENDALL, INC. ¢ 487 Washington St., New York 13 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading. markets in Canada 
during the week ended March 28, compared with the same 
time 1952, were reported to THE NATIONAL PROVISIONER by 
the Canadian Department of Agriculture as follows: 


GooD VEAL 
STEDRS CALVES HOGS* — 
STOCK Up to Good and Gr. B* 
 gigeand 1000 Ib. Choice Dressed Handyvieights 
1953 1952 1958 1952 1953 1952 1953 = 196: 
Rae os cea $21.25 $24.50 $26.98 $27.59 $27.10 “ > $26.52 oie 
SOR. sc cts’ 20.95 26.45 23.45 24.90 27.61 ones 74 ale 
Brae 19.24 23.78 27.00 32.91 24.93 aie 24.00 25.00 
Na oe 19.84 23.02 28.20 34.67 26.10 23.35 20.54 20.50 
monton ....... 18.50 25.00 28.50 36.25 25.85 24.85 21.00 23.50 
Lethbridge ...... et re 24.50 ons 26.10 22.95 22.00 21.67 
Pr. Albert ....... 18.75 20.00 23.00 32.00 23.35 23.35 
Moose Jaw ...... Se 25.00 .... , 5 Rae 
Sagkatoon recbeer 18.5 21.10 29.00 32.00 24.10 23.60 vem 
EE (ic cneneene Te” Gas y | Sarre .60 18.00 
Vancouver ....... 24.20 26.00 33.50 27.75 


‘ *Dominion Government premiums not included. 








WATKINS & POTTS 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 & 5-1622 


‘ 








J. MANASTER CO. 


1238 George St. Market, Chicago 13, Illinois 
Telephone; Diversey 8-4100 


8 
POULTRY PROCESSORS & DISTRIBUTORS 
Poultry Parts for Frozen Food Distributors 
CANNERS' POULTRY - CHICKEN SKINS - GIZZARDS - HEARTS 
Write for our weekly Poultry Market Bulletin 


















Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 
2526 BALDWIN ST. + ST. LOUIS 6, MO. 












Hydrogenated 


LARD FLAKES 


Improve Your Lard 
Samples on request. 
Carload and L.C.L. Shipments. 


Our Loboratory facilities are 
available free to help you de- 
termine quantities to be used 


and methods of operation. 


THE E. KAHN’S SONS CO. 


Cincinnati 25, Ohio Phone: Kirby 4000 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 





PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 
CATTLE 

Week Cor. 

ended Prev. Week 

Apr.4 Week 1952 
Chicagot ..... 7,683 20,053 16,927 
Kansas Cityt. 14,512 14,101 13,667 
Omaha*t .... 24,8 23,224 20,354 
E. St. Louist. 8,236 7,600 5,168 
St. Josepht .. 917 7,736 6,755 
Sioux Cityt .. 11,188 9,447 5,486 
Wichita*t 307 Ss 2,391 = 2, 904 
New York & 

Jersey Cityt 7,381 8,778 8,172 
Okla. City*t.. 5,681 3,463 3,084 
Cincinnatig .. 3,949 3,824 3,120 
Denvert ..... 8,013 11,828 8,882 
St. Pault .... 13,978 14,280 10,917 
Milwaukeet 3,457 4, 4,287 

BHM .cavus 128,987 1 130,7 728 109,725 

HOGS 

Chicagot ..... 33,208 41,234 49,821 
Kansas Cityt. 10,974 11,246 15,194 
Omaha*t .... 29,761 36,353 47,171 
E. St. Louist. 31,203 37,930 39,494 
St. Josepht .. 25,234 29,767 26,206 
Sioux Cityt .. 18,600 23,982 22,210 
Wichita*t 3,913 8,977 16,068 
New York & 

Jersey Cityt 44,027 47,207 51,505 
Okla. City*t.. 8,578 4,242 18,407 
Cincinnati§ 12,668 15,695 16,550 
Denvert ..... 7,196 11,909 14,192 
St. Pault .... 28,574 36,161 29,493 
‘Milwaukeet 5,199 6,824 6, 804 

, | ere 259, 135 311, 527 362, 615 

SHEEP 

Chicagoft ....,. 8,336 9,381 3,341 
Kansas Cityt. 6,693 9,408 6,217 
Omaha*t ..... 13,808 19,896 12,151 
E. St. Louist. 2, = 1,777 3,136 
St. Josepht .. 7,726 10,008 5,397 
Sioux Cityt .. 6 066 6,971 2,711 
Wichita*t ... 3,456 6,325 5,208 
New York & 

Jersey Cityt 33,653 39,995 39,069 
Okla. City*t.. 3,245 1,709 6,579 
Cineinnati§ .. 418 93 159 
a? ee 9,413 18,439 8,852 
St. Pault ... 4,115 4,420 4,799 
Milwaukeet .. 734 924 414 

| 99,854 129,346 98,033 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyard sales for local slaugh- 
er. 

Stockyards 


receipts for 
sliughter, 


including directs. 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 


local 





more, Md., on Wednesday, 
April 8, were as follows: 
CATTLE: 
Steers, ch. & pr. .... None rec. 
Steers, gd. & ch...... $22.00@23.00 
Heifers, gd. & ch..... 18.00@20.00 
Heifers, util, & com’l. 16.00@18.00 
OWS: COMET. .ccccsce 16.50@17.00 
OWS, ULIIEY ... ccccccs 14.50@16.00 
Cows, canner, cutter.. 10.00@14.00 
Bulls, com’l ...... - 18.00@19.00 
Bulls, can. & cut..... 13.00@14.00 
VEALERS: 
Choice & prime....... $28.00@30.00 
Good & choice ....... 20.00@ 27.00 
Semcy & com’). .o.6.s 15.00@ 22.00 
WE Ai Avave ev cra'saes 11.00@12.00 
HOGS 
Gd. & ch., 170/240. . .$22.25@22. - 
Sows, 400/down ...... 18.00@ 19.2: 
LAMBS: 
Good & choice........ None ree. 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Apr. 4: 
Cattle Calves Hogs* Sheep* 


Salable .... 240 353 153 433 
Total (incl. 
directs) ..5,317 1,983 21,632 23,366 


Prev. week: 
Salable .. 219 135 442 
Total (incl. 
directs) ..4,814 1,434 22,672 18,123 


*Including hogs at 31st street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 

RECEIPTS 


Cattle Calves Hogs Sheep 
1,774 220 9,089 1,011 


9 

Apr. 3 ... 1,123 267 11,381 929 
ee. € .as. oes 21 3,056 28 
Apr. 6 ...18,707 325 8,120 7,164 
Apr. 7 ... 6,500 400 14,000 5,000 
Apr. 8 ...11,000 300 11,500 3,500 
*Week so 

far .86,207 1,025 33,620 15,664 
Week ago. 30,115 904 33,257 12,981 
Year ago..20,851 1,020 38,573 9,614 


2 yrs. ago.24,881 1,174 41,821 5,121 
*Including 85 cattle, 9,431 hogs and 
4,579 sheep direct to packers, 
SHIPMENTS 
Apr. 2 ... 2,158 atl 132 372 
Apr. 3... 632 15 136 217 
See. 3 ee eon 401 ; 


Apr. 6 ... 6,450 .-» 1,384 1,367 
Apr. 7 ... 2,000 sts 700 500 
Apr. . 4,000 xe 500 «1,000 
Week so 
far’ ....12,450 ... 2,584 2,867 
Week ago.11,048 27 1,455 2,097 
Year ago.. 7,051 47 2,046 1,842 
2 yrs. ago. 8,521 31 1,437 2,430 
APRIL RECEIPTS 
1953 1952 
WME scinvs ceecces 49,243 34,978 
CRE: ceevcdacvine 1,783 2,310 
WE Nios cde so taee 68,547 81,683 
Co ere Trt 9,126 21,486 
APRIL SHIPMENTS 
1953 1952 
CATO 56.0 ve Rais 19,232 14,344 
Ss rr rs ee 3,717 3,991 
ee en eee 4,072 5,411 


CHICAGO HOG PURCHASES 


‘Supplies of hogs purchased at Chi- 
cago, week ended Wed., April 8: 





Week Week 

ended ended 

Apr. 1 
Packers’ purch, 35,397 
Shippers’ purch... 2,778 
WME, vk cccnesevce 38, 175 





LIVESTOCK PRICES 
AT LOS ANGELES 
Prices paid for livestock at 
Los Angeles on Wednesday, 
April 8, were reported as 
shown in the table below: 
CATTLE: 


Steers, choice ........ $23.00@23.75 
Steers, gd. & ch.. d 





Steers, com’l & gd .00@ 24.00 
Heifers, good & ch.. 21.50 only 

Heifers, util. & com'l. 16.00@ 20.00 
Ce ee 17.00 only 

Cows, utility a 00@16.00 
Cows, can. & cut..... 12.00@14.50 
Bulls, cull & com’l... 16.50@20.00 


CALVES: 


Choice & prime 3.00@28.00 





Good & choice...... .00@ 25.00 

Com’l & good......... 20.00@22.00 

Jo ge as 12.00@18.00 
HOGS: 

Good & ch., 190/250. .$22.00@23.00 

Sows, 400/down ...... 17.00 only 
SHEEP: 

eo ee reer ree None rec. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Mar. 28: 











CATTLE 
Period Same Wk. 
Mar. 28 Last Yr. 
Western Canada. 11,996 5,114 
Eastern Canada... 13,313 11,945 
ED 25,309 17,059 
HOGS 
Western Canada. 43,876 48,034 
Eastern Canada.. 61,178 81,908 
WOU ica 4. Ghass 105,054 129,942 
All hog carcasses 
BIOOEE <i. cxcvs 114,119 139,569 
SHEEP 
Western Canada. 2,485 3,922 
Eastern Canada... 1,664 998 
aD os ciahins 4,149 «4,920 


The National Provisioner—April 11, 1953 





Cud 


Pio 





CK 


he Chi- 
current 


s Sheep 
» 1,011 
L 929 
28 
) 7,164 
» 5,000 
» 3,500 
) 15,664 
{ 
3 
b 
0; 





Te 

a 24.00 
) only 

1@ 20.00 
) only 

1@ 16.00 
1@ 14.50 
@ 20.00 


1@ 28.00 
1@ 25.00 
1@ 22.00 
/@18.00 


1@23.00 
) only 


ep rec. 


L 


| Can- 
r. 28: 


me Wk, 
ist Yr. 








3,922 
998 
4,920 


1953 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 


ing Saturday, April 4, 1953, as re- 
ported to The National Provisioner: 


CHICAGO 


Armour, 3,484 hogs; Wilson, 3,355 
hogs; Agar, 6,453 hogs; shippers, 
; and others, 19,916 hogs. 
; 1,226 calves; 
35,332 hogs; and 8,336 sheep. 





























KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour 2,523 817Y 1,342 445 
Swift 3,138 973 3,751 5,902 
Wilson 1,086 ose 2,448 ae 
Butchers 4,851 634 89 
Others _1,124 2,790 799 257 
Totals 12,722 722 “1,190 790 10,974 974 6,698 
OMAHA 
Cattle and 
Oalves Hogs Sheep 
Armour ..... i 4,170 4,135 
Cudahy ..... 4,692 5,873 3,167 
| ee 6,342 5,640 3,346 
UIA cccces 2,908 4, — 2,83 
Cornhusker .. 535 
Neb. Beef ... 594 
RE ecawess 61 
Gr. Omaha .. 389 
Hoffman .... 112 
Rothschild 880 
Moth ...0.... 1,426 
Kingan ..... 1,554 
Merchants ... 74 
Midwest .... 91 
Omaha . 418 
Union 546 aac 
Others aaa 8,997 
Totals ....27,022 28,856 13, 484 
E, ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 1,756 590 11,718 1,413 
Swift . 8,644 1,645 8,018 778 
Hunter ... 601 Re! 5,957 ve 
Heil ang Gare 2.564 
(3) Ae 985 
Laclede .. 1,043 
Seiloff .... 918 
Totals .. 6,001 2,235 31,203 2,191 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 3,682 202 10,174 2,795 
Armour ... 2,184 101 6,888 1,123 
Others . 4,803 212 2,100 215 
Totals* .10,669 515 19,121 4,133 
*Do not include 463 cattle, 8,222 


hogs and 8,808 sheep direct to pack- 
ers. 





SIOUX CITY 

Cattle weak Hogs Sheep 

Armour ... 5,084 5,933 2,004 
Cudahy ... 3,650 6,485 2,199 
Swift ..... 2,924 4,513 838 
Butchers . 233 4 ae es 
Others ... 8,391 12 6,551 913 
Totals ..20,382 18 23,482 5,954 


WICHITA 
Cattle Calves Hogs Sheep 


Cudahy ... 1,470 307 2,443 2,190 


DENVER 
Cattle Calves 
1,574 36 


Hogs Sheep 


Armour ... 2,332 12,286 











Swift .. 1,968 92 3,691 7,105 
Cudahy ... 775 3 1,690 577 
Wilson . 1,060 14 sak er 
Others 5,668 119 2,339 692 
Totals ..11,045 264 10,042 20,610 
CINCINNATI 
Cattle Calves Hogs Sheep 
OR ides ss ae Fos way 314 
Kahn's art Ase Apt: aes 
Meyer .... ee rr <a tas 
Schlac hter. 270 175 wa 30 
Northside. xe oats isin en 
Others . 2,841 1,039 14,442 74 
Totals 3,111 1,214 14,442 418 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 4,737 3,079 10,498 955 
Bartusch . 788 : mah 
Cudahy ... 1,101 349 ates 526 
Rifkin .... 917 49 ; ae 
Superior .. 1,351 sete — iat 
Swift .... 5,084 3,423 18,076 2,634 
Others . 1,926 2,177 6,569 882 
Totals ..15,904 9,077 35,143 4,997 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 745 1,277 785 3,843 
Swift .. 1,967 1,398 378 4,726 
aay Bonnet 860 86 155 F 
MOS éviese 93 ese 8 tes 
265 57 Jee 92 
Totals .. 3,930 2,818 1,403 8,661 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
Apr.4 Week 1952 
Cattle ..... 142,362 135,598 108,763 
Hogs ......22 1,522 262,767 286,152 
Sheep ...... 81,153 110,816 71,919 


Des Moines, Ia., April 8— 
prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 
160-180 Ibs. ........- 18.75@20.85 
180-240 Ibs. ........- 20.50@21.50 
240-800 Ibs. .....0.0- 19.60@21.40 
240-300 Ibs. ........-- 19.20@20.50 
270-300 Ibs. .....-e6- 19.10@20.00 
Sows: 
440-550 Ibs. .....-..- 17.25@19.00 
Corn belt hog receipts 


were reported as follows by 


MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


STEER AND HEIFER: Carcasses 











BEEF CURED: 





Week ending April 4, 1953. 13,236 Week ending April 4, 1953. 11,510 
Week previous ............ 13,593 Week previous ............ 13,185 
Same week year ago 9,706 Same week year ago.. 8,385 
cow: PORK CURED AND SMOKED: 
Week ending April 4, 1953. 984 Week ending April 4, 1953. 644,391 
Week previous ............ 770 Week previous ............ 477,399 
Same week year ago....... 1,806 Same week year ago....... 803,466 
BULL: LARD AND PORK FATS: 
Week ending April 4, 1953. 603 Week ending April 4, 1953. 22,488 
Week previous ............ 485 Week previous ............ 7,094 
Same week year ago....... 826 Same week year ago....... 50,014 
VEAL: LOCAL SLAUGHTER 
woe =e April 4, 1953. 12,191 CATTLE: 
bel ok ee 14,103 
Same week year ago....... 12,861 Week ween co, ae 
LAMB: Same week year ago....... 8,172 
Week ending April 4, 1953. 38,312 TES: 
Week previous ......... : . 33°570 en 
Same week year ago....... 28'763 Week ending April 4, 1953. 7,113 
” Week QP@VIOUS ccccccccsce 7,956 
MUTTON: Same week year ago....... 7,053 
Week ending April 4, 1953. 948 
Week previous ............ s99 HOGS: 
Same week year ago....... 420 base ending April 4, 1953. 44,027 
: et a ra 47,207 
HOG AND PIG: Same week year ago....... 51,505 
Week ending April 4, 1953. 7,686 
Week previous ........ 981 SHEEP: 
Same week year ago 795 Week — April 4, 1953. 33,653 
a : Welt MUGTIO ei cccdcccice 89, 
PORK CUTS: Same week year ago....... 39,069 
be — April 4, 1953.1,525,543 
eek previous ............ ,151,225 
Same week year ago....... 1,626,890 COUNTRY DRESSED MEATS 
VEAL: 
BEEF CUTS: ‘ 
Week ending April 4, 1953. 136,518 — — ey paren Hy 
Week previous ............ 146,515 s Ls Mia Ape leg alata 440 
Same week year ago. 16179 ame week year ago....... 7,060 
VEAL AND CALF CUTS: HOG: 
Week ending April 4, 1953. 4,000 Week ending April 4, 1953. 34 
Week previous ............ 9,414 Li eb. eee 15 
Same week year ago....... 7,926 Same week year ago....... 3 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: 
Week ending April 4, 1953. 3,936 Week ending April 4, 1953. 3,642 
Week previous ....... 1,901 Week previous ............ 213 
Same week year ago 2 Same week year ago....... 108 








WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending April 
4, was reported by the U. S. Department of Agriculture as 


























Kansas 336 
Dunn ..... 69 wae 
WOM c0.80% 127 963 
Sunflower. . 18 care 32 
Pioneer ... 109 we : 
Excel 634 ee ye 
Others wae 475 633 
Totals .. 2,763 307 3,913 2,823 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 1,750 317 2,127 1,606 
Wilson - 2,338 537 2,140 1,247 
Butchers 313 19 1,528 aes 
Totals* . 4,401 873 5,795 2,853 
*Do not include 407 cattle, 2,783 


hogs and 392 sheep direct to packers. 


LOS ANGELES 


Cattle Calves Hogs Sheep 
7 100 75 


Armour ... 

Cudahy ... ase 

Swift. .... 244 7 
Wilson 130 75 

Acme 562 5 
Atlas... 436 Are ek 
Clougherty . sue 506 
Coast ..... 134 146 


Bridgeford. 43 | 3 44 
Commercial Sar whe 








Gr. West.. 374 ees 
Harman me ae Bae 
SC eee sar 617 
Others ... 4, 152 470 428 

Totals .. 6,729 660 1,816 


the U. S. Department of 
Agriculture: 
This Same day 
week last wk. 
estimated actual 
April 2 .......- 49,000 7,000 
April 3 ......- 34,000 41,000 
April 4 ......- 29,500 27,000 
rT a 37,000 50,000 
April 7 ......- 35,000 50,500 
April 8 ....e0- 40,000 47,000 


LIVESTOCK RECEIPTS 
Receipts at 20 markets for 





the week ended April 4, with 


comparisons, are shown in 
the following table: 

Cattle Hogs Sheep 
Week to 
date 234,000 392,000 158,000 
Previous 
week .. 243,000 449,000 214,000 
Same wk 
1952 .. 208,000 530,000 141,000 


2c, .3,200,000 6,464,000 2,194,000 
1952 t 
date . .2,819,000 8,523,000 2,046,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending April 2: 

Cattle Calves Hogs Sheep 

Los Angeles 7,300 950 1,775 250 

N. Portland 2,110 210 2,300 1,085 

8S. Francisco 325 1,275 500 
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follows: 
Sheep 
City or Area Cattle Calves Hogs & Lambs 
Boston, New York City Areal......... 8,430 9,764 46,995 40,625 
Baltimore, Philadelphia .............. », 461 854 28,708 1,024 
Cincinnati, Cleveland, Detroit, 

EGU de neae¥asedsponceaneues 14,522 6,111 92,612 8,770 
CONT III ange oss cakes ehavecesads 20,870 5,526 70,842 16,646 
St. Paul-Wisconsin Area?.............. 22,908 34,008 87,158 10,621 
Towa-So. Minnesota’ ...............06. 24,439 8,920 224,291 29,454 
ls MO MI ais ccc acsscenctciacess 11,056 5,304 83,008 8,110 
EE “Woe dasevedcnwh atncncenauede 10,638 4 22,335 6,862 
WRI da gikev enc aba conGcseuadn 26,171 538 43,892 18,116 
pS heer 11,506 2,664 29,023 11,171 
Louisville, Evansville, Nashville, Not 

CE Fas ach atucbinccctadscrecuas 6,864 8,201 45,771 Available 
Georgia-Alabama Area® .............-. 4,762 1,116 21,593 Seda 
St. Joseph, Wichita, Oklahoma City.... 15,266 2,501 45,644 17,165 
Ft. Worth, Dallas, San Antonio....... 12,629 6,196 15,667 15,825 
Denver, Ogden, Salt Lake City......... 12,771 52 13,762 13,912 
Los Angeles, San Francisco Areas® . 22,3394 1,999 28,281 31,194 
Portland, Seattle, Spokane ............ 5,106 339 11,080 4,377 

GG SONNE wcducnccekstcseeciicecus 235,733 94,662 910,662 233,872 

"TOEGE PEOVIOUE WOOK feicsccicndeccdon 235,328 95,235 969,257 247 897 

Total anme Week, TOGA. ccscscvccccces 187,444 74,158 1,016,205 191,329 

1Includes Brooklyn, Newark and Jersey Oity. 7Includes St. Paul, So. St. 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. “Includes 
St. Louis National Stockyards, E. St..Louis, Ill., and St. Louis, Mo. ‘Includes 


Cedar Rapids, Des 
Storm Lake, Waterloo, Iowa, 
mingham, Dothan, 
trie, Thomasville, Tifton, Ga. 
San Jose, Vallejo, Calif. 


Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
and Albert Lea, Austin, Minn. 
Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 
Includes Los Angeles, Vernon, San Francisco, 


‘Includes Bir- 


(Receipts reported by the USDA, Production & Marketing Administration) 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 


during the week ended April 3: 
Cattle Calves Hogs 
Week ending April B uu... ccc ccccccccsccdccscsccs 1,785 445 6,675 
Week previous (Rve GAs) . 6... sccccccccssvsescats 2,360 429 11,266 
Corresponding week last year.............6e+eeees 1,664 517 15,682 
4 


BARLIANT'S 


WEEKLY SPECIALS! 


We list below some of our current 

! \ eferiogs for sale of machinery and 
quipment available for prompt 

shipment at prices quoted F.0.B. shipping points. 


Write for Our Bulletins—Issued Regularly 
Sausage & Smokehouse 


Following equipment available 
down sausage plant, 
layout—or will trade 
1—#43-B Buffalo 
HP. motor. 
$3 Buffalo 
motor. 
-250% Buffalo Sausage Stuffer. 
2—40 gallon stainless steel clad Kettles. 
1—150B U.S. Slicer. 
7 “Sausage Stick Hanging Trucks. 
-Ham Molds. 
SILENT CUTTER: 0% 
cap., self unloading, ERAS .$2000. 00 
5768- pig 2 CUTTER: Buftalo. “to. B, 
less cap., less motor 
SILENT CUTTER: Boss S80A, 350% 
requires 40 HP. motor, less motor 
SILENT CUTTERS: (2) Buffalo 
600% cap., self unloading, less motor .. 
GRINDER: Globe £66, with 25 HP. mo- 
tor, excellent cond., used only 8 months. 
GRINDER: Buffalo $66, 20 HP. 
-GRINDER: Buffalo $56-B, new head & 
worm, with 5 HP. gi 625.00 
5813—MIXER: Buffalo $5, 1500 cap., 
reconditioned & guaranteed 
ia 10008 cap., hand 
10 ¥ 


- 


4 


6054 from closed 
special price for entire 


Silent Cutter with 25 


Meat Mixer with 5 HP. 


5633 vow gl 
less 


a -B, 60 


5999 
5634 
950.00 
6024 

- 1150.00 
5394 
6007 


5837 
53V5 MIXER: Buffalo $2, 


5 400% cap 
713 wt bt poe Globe, 


3 HP.... 
500%, with stuffing 
coc 
STU iF FER: Boss, 

alves & horns 

STU FFER: 
& stuffing 
SA 


5971 500% cap. with 2 stuffing 
two-way valve 
Globe, 200% cap., 
tubes, late model 

JSAGE DISPENSER: Boss $479, size 
22, range %-5 Ibs., complete, like new ae 
SMOKE CHEST: electrically fired with 
Smokomat & automatic sawdust feeder 
5862—SLICER: Link Belt, with 2 HP. motor, 
good condition 
BACON SKINNER: 

HP. motor 

SKINNER: 
reducer 


BARREL 


6041 with valves 


4729 


5640 
275.00 


5638 Dohm & Nelke, with 


6006 Townsend $27, less motor 


5396 WASHER: Globe, late model, 
used 1 week .. 1200.00 
HAM MOLD WASHER: Ham Boiler Corp., 
heavy cast aluminum bowl, less motor 


HAM PRESS: Sheet Metal Eng. 


6010 
165.00 
5636 
115.00 
100.00 

10.00 


operated 

HAM MOL, D PRESS: 
CURING VATS: (160) wood, 1500%, 
ICE CRUSHER: 15%” x 10%” opening, 
30” dia., pulley belt drive, less motor .... 
MOLDS: stainless steel: 
Perfection Loaf Molds, 


6011 
6000 
3411 


Air operated 


100.00 
4989 
4x4%x15, 8% com- 
8.00 
3, 16 to 22 Ibs., 
Anco 1A, 12 to 14 Ibs 
plete 
Anco, 1BB, 14%, 
Aluminum Molds, 
Boiler, 13%, 


complete 
6x54x12%, 


6x6x12, complete A 
0-2-G-E Adelmann Ham 
complete mg 

A-4 Gleason Ham Boilers, 

HAM MOLDS: Aluminum, 

Boiler, type FISE, 12% cap., 
Bu” x 5S 


ea 

complete .. 

Adelmann Ham 
size 114” x 


4649 


5279 cS: New, “aluminum, 54 
+ 


Also other sizes 


Rendering & Lard 


6055—From a rendering plant located in Illinois, 

the following equipment is available: 

1—5’x10’ French Cooker, complete with 20 
HP. motor. 

1—300 ton French Hydraulic Press, 20” 
curb, complete with tamping cylinders, 
8”’x1"x12 steam pump, Fischer Govnr. 

1—100 HP. Boiler with Iron Fireman 
Stoker, with all controls. Like new 3 
HP. motor. 

1—Budget Hoist, 2000# cap. with motor. 

1—12,000 gal. Grease Storage Tank, com- 
plete with fittings & coils 

COOKERS: (2) Anco 5’ x 12’, with 

ringbone Gear drive, jacketed heads; 

1—with 25 HP. motor, almost new 

1 poles 15 HP. motor. 


5650. Her- 
approx. 
5427 -HYDR: AULIC CURB PRESS: French Oil, 
450 ton, 24” Curb, $1000.00 worth of new 
parts, excellent condition 2750.00 
WRITE FOR OUR BIG 8 PAGE BU LLETIN— 
OUT SOON. 
All Offerings Subject to Confirmation and Prior Sale 


WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 


U.S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
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CLASSIFIED ADVERTISING 





Undisplayed: set solid. Minimum 20 words, 
$4.00; additional words, 20c each. “Position 
wanted,” special rate: minimum 20 words, 
$3.00; additional words, 15c each. Count 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75¢ 
per line. Displayed, $8.25 per inch. Con- 
tract rates on request. 


PLEASE REMIT WITH ORDER. 





HELP WANTED 


EQUIPMENT WANTED 





RENDERING PLANT MANAGER 
WANTED 


Illinois location, dry cookers, expellers, good vol- 
ume. Give full detail in first letter. Personal inter- 
view wanted. Confidentially handled. W-117, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





EXPERIENCED SALESMAN: Wanted by 
established eastern manufacturer of spices, 
sonings and binders. Potential earnings well into 
five figures. Very attractive arrangements. In 
replying, give full details and previous experi- 
ence, Application will be held in strict confidence. 
W-107, THE NATIONAL PROVISIONER, 18 E 
fist St., New York 17, N.Y. 


well 
sea- 





CASING FOREMAN: Wanted by large midwestern 
meat packing company. Must have well rounded 
experience in all casing operations. In replying 
give full details of experience. Applications will 
be held in strict confidence. W-146, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Il. 





RENDERER 

Experienced man to operate cookers and boilers. 
Top wages and best working conditions for steady 
man. Aggressive, growing mid-west plant promises 
security and future to qualified man. State previ- 
ous experience and personal history. W-116, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, TIl. 





WANTED: Experienced person for all around 
lnhoratory and quality control work in food plant. 
College degree not necessary. Permanent poni- 
tion with ooo , ee on % —— 
exnerience details. SMITHFIE & 
PRODUCTS CO., INC. SMITHFIELD, VIRGINIA 





SAUSAGE MAKER: Experienced. Good pay. 
small kitchen in the vicinity of Albany, N. ‘ 
W-141, THE NATION AL PROVISIONER, 18 East 
41st St., New York 17, N. Y. 


For 





LARD MAN: To run rendering department. 
have full knowledge of dry rendering 
W-142, THE NATIONAL PROVISIONER, 
Huron St., Chieago 10, Ill. 


Must 
method. 
15 W. 





EQUIPMENT FOR SALE 





6—Anderson EXPELLERS, all sizes, 
1—Mech. Mfg. Co. 5’x16 COOKER-MELTER. 
6—150, 350. 600, 800 gal. Dopp Seamless 


ETTLES. 
1—Davenport 3A DEWATERER, motor driven. 
We also have a large stock of S/S Aluminum and 
Copper Kettles, Storage Tanks, Filter Presses, 
Hydraulic Curb’ Presses, Grinders, Silent Cutters, 
Stuffers, etc, 

Only a partial listing. 
CONSOLIDATED PRODUCTS CO., 


INC. 
14 Park Row BA 17-0600 


New York 88, N. Y. 





FOR SALE: No. 80 Boss silent cutter 
unloader, with 30 H.P. motor, 3 phases, 
current, with self-starting button. 
good condition. Reason for selling: 
in a larger machine. $1500 f.o0.b. 
NEW HAMPSHIRE PROVISION 
ton Street, Portsmouth, N, H 


with self- 
220 A.C. 
Machine in very 
We are putting 
Portsmouth, N. H. 
CO., 698 Isling- 





FOR SALE: 15 Foster dry ice bunkers, 
capacity, in good working order, 
fans. Make offer F.0.B. Ohio. F 
TIONAL a 15 
eago 10, 


4 block 
complete with 
S-123, THE NA- 
W. Huron S8t., Chi- 





FOR SALE: One 30 inch Buffalo silent cutter: one 
2156 Enterprise meat chopper (grinder) no motors. 
No reasonable offer refused. FS-1483, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, TL. 





* ANDERSON EXPELLERS *« 











All Models. Rebuilt, guaranteed, or AS I8. 
PITTOOK & ASSOCIATES, Glen Riddle, Penn. 








WANTED: 500 ton curb press, 4 x 10 cooker, 
lard roll, Anderson duo and super duo expellers, 
filter presses. Contact Box EW-33, THE NA- 
TIONAL PROVISIONER, 18 Hast 4ist St., New 
York 17, N. Y. 





WANTED: MAGNETIC PULLY for Expeller. Give 
full particulars. FW-144, THE NATIONAL PRO- 
VISIONER, 18 East 41st St., New York 17, N. Y. 





PLANTS FOR SALE 





FOR SALE OR LEASE 


Meat packing plant situated at Postville, lowa, 
in northeastern Iowa, built 1949 two beds, prac- 
tically new machinery and equipment with ample 
refrigeration, rendering plant, covered stockyards, 
State approved disposal plant, deep well and City 
water connections, on main line of Milwaukee 
Railroad with siding to plant. Approximately ten 
acres in plant site with fence around it. Priced 
to sell. Must be seen to appreciate. 
POSTVILLE PACKING COMPANY 


Willard Schutte, President 
Postville, Iowa 





MEXICAN MEAT PACKING PLANT 
LOCATED IN 
CENTER OF MEXICAN REPUBLIC 
Excellent opportunity to buy or enter partnership. 
Blue prints, photographs ete. available. 
FS-147, 
15 W. 


THE 
Huron St. 


NATIONAL PROVISIONER 
Chicago 10, IIL. 





BUSINESS OPPORTUNITIES 


TANKAGE 
We buy dry and wet rendered tankage, 
unground blood in carloads. 
offerings. 


AMERICAN MILL SERVICE CO., INC, 
116 Portland Avenue Minneapolis, Minn. 





dried 
Please submit your 





CHOICE DRESSED HOGS 
TRAILER LOADS 
Delivered East Coast Points Over Night 
‘“‘Bloom’’ and Dressing Equal 

To Your Own Production 
INQUIRIES INVITED, NO BROKERS 
FS-145, THE NATIONAL PROVISIONER 

18 East 41st St. New York 17, N. Y¥. 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We Offer a Complete Line of Code Daters and 
Name Markers—Automatic for Conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem. 


KIWI CODERS CORPORATION 
3804-06 N. Clark St. Chicago 13, Illinois 


HOG e CATTLE «¢ SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 
Broker ¢ Counsellor * Exporter * Importer 
Sami S. SVENDSEN 


407 $0. DEARBORN ST., CHICAGO 5, ML 
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or. Give 
1 PRO- 
>» me ae 


Cc 


tnership. 


NER 
» 10, Ill. 


ERS 
ONER 
17, N. | 


Daters and 


11, 1953 








